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Pure White Sugar 
Develop and Protect 


COLOR IN MEAT 


@ Be sure to stop in at Booth No. 28, at the Convention of the 
American Meat Institute, for full information and technical advice. 


CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN AVENUE, CHICAGO, ILL. 





The Tobin Formrite Bacon Press is one in- yield by as much as 2 cents a pound. 
vestment that will add-up in daily profits. Complete bulletin will be sent on request. 
This improved, fully guaranteed machine 
saves hours in time and labor. It improves 
the appearance of the formed bacon... 
practically eliminates scrap end slices. The 
Tobin Bacon Press actually increases the 
number of No. 1 slices, thus permitting 
better prices and profits. Many plants re- 


port that this profitable machine increases 





@ Tobin Formrite presses slabs of practically any 
sizes at the rate of up to 11 slabs per minute. 


Fool proof... easy to operate... dependable. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities 
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If the above has taken your mind from news of war and taxes long 





enough to figure out our message, maybe you would like further 
information, prices and samples. Be sure to outline what use you 


have in mind so we may answer you as helpfully as possible. 


a Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, Cal. 
Branch Offices: 120 Broadway, New York, N. Y. - 111 W. Washington Street, Chicago, Ill. 


Patapar Vegetable Parchment 


Insoluble - Grease-resisting + Odorless - Tasteless - Boil-proof 


» 4, 1941 The National Provisioner—October 4, 1941 Page & 


= suk NOR Pig 5 - teeNe TE PATE ANA = 


















cordially invites you 
You will find Nostrip Headquarters to visit their Headquarters 
a good spot to meet old friends 
and make new ones in an aimos- at the Hotel Knickerbocker, 
phere of cordiality. It will be Notre Dame Suite, 


our endeavor to make your visit 


eee ANNUAL A.M. 1. CONVENTION 




















SHEEP CASINGS 


A NEW AND IMPROVED METHOD OF PRESERVING 
AND MARKETING SELECTED SHEEP CASINGS 


NGOLIA 
ORTING CO. 


To Make Your Sausage IMPORTED SAUSAGE CASINGS 


A Natural. Use ATER STREET, NEW YORK CITY 


Natural Casings 


The National Provisioner—October 4, 1941 





1 Your Answer 


TO TRANSIT ICING PROBLEMS 


OVER 70 PRODUCING 
PLANTS AND DISTRIBUTING 
POINTS IN THE UNITED 
STATES AND CANADA 








By properly combining Red Diamond 
Dry Ice with wet ice, fresh meat arrives 
at destination during Summer months 
in the safe range between 35 and 40°— 
with bunkers half to three-quarters full. 
Repeated practical tests prove that 

good results at low cost 
are assured up to 6th 
morning delivery. 


Equally important the evaporating 
Red Diamond Dry Ice—forms Carbon 
Dioxide Gas which maintains a positive 
circulation within the car, helps retard 
surface bacterial growth and slime, and 
preserves the bloom of the meat. 


Send the coupon for complete 
details. 


The Liquid Carbonic Corporation 
3110 S. Kedzie Ave., Chicago, III. 


( ) Please send latest Bulletin ““Red Di d 
T H E L I Q U | D C A R B 0) N I C Dry Ice in Railroad Car Refrigeration.” omal 
direct list of Red Di d Ici Points. 
C Oo RP O R A T I O N l er-* a apnea i ii natin 
3110 South Kedzie Avenue, Chicago, Illinois 


Branches in 37 Principal Cities of the United States and Canada 
London, England Havana, Cuba 


Manufactured in Canada for the Canadian Trade 
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{ MAKE MY SAUSAGES WITH 


ARmouRSs NATURAL 
CASINGS # 


THEY HAVE 
BETTER FLAVOR 
BECAUSE 
THE MEAT JUICES 
ARE SEALED 





@ Sausages made with Armour’s Natural Casings 
taste better, because they retain the natural 
meat juices that help'so much to make sausages 
delicious. And they look better, too, because 
Armour’s Casings have high elasticity that keeps 
Natural Casings the casings clinging tightly to the meat—gives 
sausages a plump, fresh appearance. Those are 
seal in the mighty important sales advantages—reasons why 
customers will prefer your sausages to others! 

Armour’s Natural Casings are strong, so that 
they resist breakage. And your nearest Armour 
branch can quickly supply a type of casing 
Meat that’s exactly right for every product you make. 
Next time you order casings, make it Armour’s 
Juices! Natural Casings. 


ARMOUR’S 
NATURAL CASINGS 


Armour’s 


Flavor-Giving 
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Consumer Views on 
Graded and Branded Beef 


EAT packers’ views on U. S. government 

graded beef have undergone some change 
during the past ten or fifteen years. One indication 
of the direction of packer thinking has been the 
adoption of packer brands for beef. The direction 
of the packers’ next move along this important trail, 
and the magnitude of the venture, will depend to a 
great extent on retailer and consumer reaction to 
graded and branded beef. 


Such reactions must be reaching meat packing 
management through packer salesmen or similar 
direct channels. The views obtained in this way may 
not be as devoid of unconscious prejudice as is de- 
sirable for the good of the industry. Other informa- 
tion may have come through the government agen- 
cies responsible for the present status of govern- 
ment grades; here, again, one cannot expect to find 
too severe scrutiny of the subject. A fond parent is 
not likely to see the faults of his child. 


Perhaps the Department of Animal Husbandry 
of the University of Illinois can qualify as an agency 
with unbiased interest in the subject. It represents 
the farmer and the consumer, the retailer, the 
packer and all other groups within the state. On 
the other hand, the department was the original 
proponent of market classes and grades of beef, 
and may be called the grandfather of beef grading 
and branding. This department has recently issued 
a bulletin on “Retailer and Consumer Reaction to 
Graded and Branded Beef,” which all meat packers 
should study carefully. 


The meat packer may be surprised and even 
grieved at some of the reactions towards packer 
beef brands reported in this bulletin. He may even 
be disgusted and long for the good old days of un- 
branded beef. However, if he is wise he will think 
the matter over carefully and turn a canny eye 
toward the future. The meat packer may find some- 
thing analogous to his own situation in the past and 
present of the canning industry. 

That industry has come a long way from the old 
days when fancy labels and private brands consti- 
tuted about the only information furnished to tell 
the consumer what was behind the metal wall of the 
can. More accurate information is now available 
and the consumer is aided in selection of the type of 
canned product he desires by uniform grading. 

Since fresh meat is not hidden behind a can, one 
might contend that the consumer should be able to 
tell much about the meat he is buying by visual 


inspection. Can packers claim that this is really 
possible for any great number of consumers? In 
the end we come back to grades and brands, what 
retailers and consumers think of them, and what the 
meat packers should do about them. 


THE NATIONAL PROVISIONER is not prepared to 
tell the meat packer what he should do. It believes 
that grades, and perhaps brands, are here to stay. 
It believes that the meat packer should do more 
thinking on the subject. It suggests that study of 
the bulletin by Ashley, Webb, Hedlund and Sleeter 
Bull of the University of Illinois is a fine way to 
start the thinking. 


Important Years at Hand 
for Meat Packing 


OME packers, THE NATIONAL PROVISIONER be- 
lieves, are unduly concerned about the possible 
effect of the war and preparedness program on 
their business. Inconvenience must be expected. It 
will be difficult or impossible to obtain critical ma- 
terial and supplies, and new operating and mer- 
chandising problems will undoubtedly arise. 

Despite these potential difficulties, it must be re- 
membered that meat packing is an essential indus- 
try, that defense authorities have shown no disposi- 
tion to hamper it unduly and that, from a volume 
basis at least, packers are facing one of the biggest 
years in their history. 

The U. S. Department of Agriculture has em- 
barked on a program to increase the production of 
food, including meat, during 1942. Present plans 
call for record harvests and_ record slaughter of 
meat animals. The department’s.goals for total 
U. S. slaughter in 1942 are 79,300,000 hogs, 28,- 
000,000 cattle and calves and 22,900,000 sheep and 
lambs. If these goals are achieved, the kill in fed- 
erally inspected plants, and the volume of meat 
handled by them, will probably be greater than in 
any other year of record. 

Food is destined to play a role of historic im- 
portance in the next few years—whether years of 
war or peace. This food must be processed before 
it can be consumed. The meat industry will have 
great responsibilities during this period and its 
operating efficiency must be safeguarded. 

Is the individual packing company prepared to 
operate effectively in spite of difficulty? That de- 
pends on the past foresight and ability of its man- 
agement. The big job is now at hand! 
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Boston Sausage and Provision Plant 
Designed for Economical Processing 


HE interior and exterior views 

I and floor plans of the new home 

of the Boston Sausage & Provision 
Co., Inc., Boston, Mass., shown on this 
and the following pages will enable the 
practical packer and sausage manufac- 
turer to visualize clearly the layout and 
set-up of this interesting new plant. 

The company’s plant is one of the 
larger of many important meat process- 
ing establishments in the East. The 
firm manufactures sausage and ready- 
to-eat specialties and cures and smokes 
hams, bacon, shoulders, butts, etc. No 
slaughtering is done, but carcasses for 
boning, cuts and trimmings are pur- 
chased in carlots and delivered direct 
to the plant. 

Raw materials are received on the 
plant’s side track (see first floor plan). 
The flow of products through the vari- 
ous processing departments and back to 
the packing and shipping coolers on the 
first floor will become evident from a 





WELL PLANNED AND EQUIPPED 


1.—Home of the Boston Sausage & Pro- 
vision Co., Inc. Its five-story building is lo- 
cated at Constitution Wharf, Boston, Mass. 
2.—Pork and beef cutting room on the 
first floor adjoins the railroad side track, 
This arrangement is convenient for receiv- 
ing carcasses from refrigerated cars. 
3.—Smoked meat packing cooler on the 
first floor is laid out to handle product 
quickly and economically. Doors at one 
end lead to the shipping room. 

4.—Two large elevators at one end of the 
frankfurt packing cooler bring the product 

from the smokehouse on second floor. 
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study of the floor plans. Many of the 
products, particularly hams, are han- 
dled through processing departments on 
skids with lift trucks. Curing tierces 
and cages are washed automatically. 
The various departments have been de- 
signed to reduce handling operations 
and product backtracking to a min- 
imum. 

The procedure employed in handling 
frozen hams from the railroad cars in 
which they are received, through the 
defrosting operation on the third floor, 
thence to the pumping table and finally 
to the curing cellar, is a striking exam- 
ple of how meat plant handling can be 
simplified when thought is given to spe- 
cific transportation problems. 
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FIRST FLOOR PLAN 


The hams—in curing tierces set on 
skids—are transported by lift truck 
through the various locations where 
processing operations are performed on 
them. The tierces are equipped with 
make and break hose connections which 
were devised to eliminate the handling 
of the hams before and after the de- 
frosting operation. The method of han- 
dling frozen hams is as follows: 


The cuts are unloaded directly from 
the cars into tierces on skids. Each full 
tierce is moved by lift truck and eleva- 
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tor to the third floor and lined up with 
other full tierces on skids under spray 
heads. This defrosting area is shown 
on the accompanying third floor plan. 
When the tierce is in position it is con- 
nected to a return water line through 
the hose connection on each container. 
The hams are then ready to defrost. 


Defrosting is done with water. Water 
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js sprayed over the hams and drains 
through the hose connection near the 
bottom of the tierce into a return pipe. 
A pump keeps the water circulating. A 
thermostatically-controlled valve is in- 
stalled in the piping system to maintain 
the water at the correct temperature to 
defrost the hams in the time desired. 
Water is circulated over the hams 
until they are defrosted. A lift truck is 
then run under the skid and the tierce 
of defrosted hams is taken to the pump- 
ing table. Here the hams are handled 
manually for the first time since being 
unloaded from the car. The full tierce 
is placed at one end of the pumping ta- 
ble and the hams are removed and ; 
placed on the pumping table conveyor ss & 


FIFTH FLOOR PLAN 





CURING AND PROCESSING 


1.—Stockinetting room on the second 
floor. It adjoins the curing cooler and 
smokehouses. 

2.—The firm’s four automatic air-condi- 
tioned smokehouses. They have a combined 
capacity of 7,500 to 8,000 hams. 
3.—Ham pumping table on the third floor. 
All hams are transported to and from the 
table with lift trucks. 


4.—Sausage stuffing machine is located at 

the center of the stuffing table. This speeds 

up linking operations and reduces distance 

from table to cage. 

5.—A large skylight gives the sausage 
manufacturing room very good light. 





belt. They are removed and pumped at 
the stations along the belt and again 
placed on the conveyor. 

At the end of belt travel, the pumped 
hams fall into a curing tierce, also on 
skids. The tierce of pumped hams is 
then moved by lift truck and elevator 
to the curing cellar on the second floor. 
The only manual handling from car to 
curing cellar, therefore, is at the pump- 
ing table. 

Four elevators placed at strategic 
points connect the six floor levels of the 
building. Two of these elevators are 
particularly convenient to sausage 
manufacturing and smokehouses. These 


(Continued on page 38.) 
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ARMOUR AND COMPANY Is 
STARTING Its 75TH YEAR 


ITH an inspiring message to 
W employes of Armour and Com- 

pany, George A. Eastwood, 
president of the huge meat packing or- 
ganization, this week signalized the be- 
ginning of the com- 
pany’s seventy- 
fifth year in busi- 
ness. Mr. Eastwood 
briefly reviewed 
the history of the 
company and out- 
lined the scope of 
its present opera- 
tions. 

Reminding Ar- 
mour employes that 
a business cannot 
remain static, but 
must either pro- 
gress or decline un- 
der the stress of 
keen competition, 
Mr. Eastwood called upon members of 
the organization “to cooperate in fullest 
degree in the continued expansion and 
improvement of the company’s busi- 
ness.” Armour and Company cannot, 
he said, “rest on the excellent record of 
74 years past.” Mr. Eastwood’s com- 
plete statement follows: 

“With the beginning of this current 
fall marketing of hogs, Armour and 
Company enters into its seventy-fifth 
year of business. We do not know the 
exact date on which operations started 
at the first Armour packing plant in 
Chicago for the reason that the records 
were long ago destroyed by fire. But 
we do know that Philip Danforth Ar- 
mour, at that time junior partner in the 
firm of Plankinton & Armour of Mil- 
waukee, instituted operations in Chi- 
cago as a result of his firm belief that 
Chicago would some day overshadow all 
other meat packing centers. 

“His foresight as regards the des- 
tiny of Chicago proved accurate and 





G. A. EASTWOOD 


Page 14 


the soundness of the principles on 
which he founded Armour and Com- 
pany has resulted in its growth and 
progress throughout the intervening 
years and the attainment of a business 
record surpassed in longevity by very 
few American business enterprises. 


“The company’s first little plant, in 
what was then the outskirts of Chi- 
cago, was able to handle about 30,000 
hogs a year. The present Chicago plant 
of Armour and Company could, in an 
emergency, handle that number of hogs 
in two days—and the Chicago plant is 
only one of ‘more than 30 Armour plants 
in which hogs and other livestock are 
converted into meat. 


“The present day Armour and Com- 
pany is owned by approximately 100,- 


ARMOUR’S CHICAGO FACILITIES 


The extent of Armour and Company oper- 
ations is indicated by this composite illus. 
tration of the company’s Chicago plant 
and office facilities, in which the various 
units have been grouped together by the 
artist in order to include them in a single 
picture. The accompanying illustration is 
not, accordingly, accurately representative 
of the general layout of the Chicago Union 
Stock Yards. 


000 people in all walks of life. It gives 
employment to some 60,000 men and 
women. Its annual output of meat and 
by-products ranges above three quar- 
ters of a billion dollars. It serves nearly 
every consuming center of any conse- 
quence in the country and figuratively 
it supplies the American dinner table 
with meat one day out of each week. 
“Meat packing has undergone a great 
change during the lifetime of Armour 
and Company. In the beginning the op- 
eration was simply one of curing pork 


(Continued on page 33.) 


SCENE OF ARMOUR’S FIRST CHICAGO OPERATIONS 


Beginning in this small building, erected on the outskirts of Ghicago approximately 75 

years ago, Armour and Company has grown to one of the world’s largest meat packing 

organizations, employing 60,000 persons. Capacity of the original plant was about 
30,000 hogs annually. Note horse-drawn wagon used for deliveries. 
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Army Meats Show Way 


to Product Improvement 


By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


nificance must impress every meat- 
minded visitor at the U. S. Army’s 
Chicago Quartermaster Depot: 
1.—Research and development work 
on rations in the depot’s subsistence re- 
search laboratory, as carried on by Lt. 
Col. R. A. Isker, Major J. H. White, 
Capt. R. H. MacDonnell and others, is 
not only improving the army’s diet from 
a nutritional standpoint, but is also 
making it more appetizing, palatable, 
convenient and practical. Judging by 
the quality of the meat and other ma- 
terials purchased, any deficiency in 
army morale (if there is any) cannot be 
attributed to the food supplied to the 
men. 

2—Some of the new techniques in 
preparation and packaging being used 
on army rations might well be adopted 
in turning out meat products for 
civilians. Indeed, the million or more 
men who will eventually return to civil 
life may demand some meat products 
(such as canned spiced ham) similar 
to those they ate in the army. 

During the past year and a half THE 
NATIONAL PROVISIONER has published a 
number of articles on army meat pur- 
chases and has given detailed specifica- 
tions on many of the new and old 
products used by that defense force. 
In this article the writer will focus at- 
tention on certain features of the 
specifications and methods of process- 
ing, and will give something of his own 
reaction and experience with some of 
the newer meat products being bought 
by the army. 


Th facts of considerable sig- 


Frozen Boneless Beef 


To meet the need for better meat in 
handier form, the U. S. Army is now 
buying large quantities of boneless 
frozen beef. This boneless beef is being 
fed to troops on field maneuvers; for 
cantonments, forts and other establish- 
ments the Quartermaster Corps is still 
buying beef in carcass and wholesale 
cuts. 


Boneless beef is prepared in three 
classifications: Steaks and roasts, stew- 
ing and boiling pieces and ground meat. 

The different types are prepared in 
the packer’s plant—shaped, wrapped, 
frozen, packaged and delivered in the 
field 24 to 36 hours prior to use. The 
temperature of the meat is such that it 
supplies its own refrigeration for a 
time and the defrosting renders the 
meat readily divisible for the mess 
units. These units alternate between the 
different types of meat—an arrange- 
ment which is a source of satisfaction 
to the mer. The subsistence research 
laboratory considers this to be the finest 
way of feeding meat to the army ever 
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devised. There is also considerable 
economy in handling the bones and ex- 
cess fat in the packing plant rather 
than in the field. 

Pork has not been used by the army 
in the field because of its perishability. 
However, new specifications have been 
written for fresh frozen, boneless loins 
and Boston style butts; these are 
wrapped, frozen and packed in 50-lb. 


boxes. Such meat reaches the field in 
fine condition, and, after a little de- 
frosting, is easily prepared. 


Among the relatively new types of 
meat being bought by the Quarter- 
master Corps are “defense ham” and 
“defense bacon.” The cures used on 
these might be termed a compromise 
between long and short time cures. The 
meats are packed in several ways, de- 
pending on the service in which they 
are to be used. 


A mixed dry cure is employed in 
producing defense bacon. The bellies 
are box-cured for two to three days per 
pound and are washed but not soaked at 
the end of the curing period. They are 
smoked for 48 hours in a house which 
will develop an internal temperature of 
118 to 122 degs. F. within 16 to 24 





11) packaged box of roasts and 
steaks. CENTER, Stewing and 
Boiling Beef: 1) boneless neck, 2) 
chuck tender, 3) heel, 4) brisket, 
5) plate or navel, 6) flank, 7) 
flank steak, and 8) packaged box 
of stewing and boiling beef. BOT- 
TOM, Ground Beef pressed and 
packaged for shipping. These illus- 
trations are from the National Live 
Stock and Meat Board’s new 
“Handbook on Cutting Beef,” pre- 
pared to guide the army in cutting 
and handling carcass beef in the 





FRESH FROZEN BONELESS BEEF FOR THE ARMY 


These pictures show the form in which packers are supplying frozen bone- 
less beef to the U. S. Army. In recent months the Quartermaster Corps has 
been purchasing about 2 million lbs. of this beef weekly. It is being used suc- 





cessfully in feeding troops engaged in maneuvers and is reported to have 
many advantages when used for this purpose. Each picture shows one of the 
three classes of beef prepared. TOP, Roasts and Steaks: 1) Scotch roll, 





2) shoulder clod, 3) spencer roll, 4) loin strip, 5) tenderloin, 6) knuckle, 
7) rump butt, 8) outside round, 9) inside round, 10) sirloin butt, and 


most economical and efficient manner (see review on page $8.) 

















TO A. M. 1. MEMBERS 
VISITORS, AND GUESTS 
ON 


AT THE CONVENTI 
Grectings.. 


WE’RE GLAD YOU ATTENDED 


Each year, we look forward to 
the American Meat Institute 
Convention as an opportunity 
and a privilege... an opportu- 
nity to greet personally our 
many friends and acquaint- 
ances, make new contacts, 
renew old ties. And to us, it is 
a privilege to act as your host 
and do what we can to make 
your visit enjoyable and mem- 
orable. We're glad you attend- 

ed, and hope you'll never forget 

us, and we'll always consider it 

a pleasure when you stop in-to 
see us at the convention or at 
our plant. 


TO OUR HARD-WORKING 
FRIENDS WHO HAD 
TO STAY HOME 4 


WeMissed You... 


WE’RE SORRY YOU COULD 
NOT BE WITH US THIS YEAR 


To those of you who found it 
impossible to attend the Con- 
vention because of urgent 
defense work, the rush of busi- 
ness, or personal circum- 
stances, we say: Tough luck... 
you missed an instructive and 
an enjoyable convention. But 
we know how it is. Nowadays 
emergencies are so frequent 
and complex it takes extra 
effort and fortitude to see 
them through. 
We want you to know we missed 
you, and thought about you, 
and we hope your absence will 
bring the rewards 
you surely merit. 


H. P. SMITH 


PAPER COMPANY 


5001 W. 66th Street 
CHICAGO 


Woxed, Oiled, and Wet-Strength Papers 
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| hours; smokehouse temperature is then 
| gradually reduced to a minimum of 120 


degs. F. for the balance of the smoking 


| period. 


In addition to conventional wrapping 


| and packing in wooden crates and car- 
| tons, bacon for Puerto Rico or Alaska 
| is given an additional muslin wrap. For 
| field use the bacon is sliced and packed 


solid in cans. 
A dry salt cure is employed for prod- 


| uct destined for the Hawaiian, Panama 
| Canal and Philippine departments. This 
| bacon is specially wrapped or canned 
| for export shipment. 


Defense hams are handled according 
to the best commercial practice, employ- 


| ing artery pumping (97 to 100 deg. 
| pickle), and are cured for 7 to 14 days 
| in pickle of at least 80 degs. salometer. 
| Prior to smoking they are bulked in 
| about 2 per cent granulated salt for 
| two to four days. After washing they 
| are smoked for 72 hours to an internal 
| temperature of 118 to 122 degs. F. 
| within 16 to 24 hours and to an internal 
| temperature of 124 to 128 degs. F. at 
| the end of 48 hours. The air tempera- 
| ture of the smokehouse shall not exceed 
| 136 degs. F. 


Hams are wrapped and packed for 


| domestic, export and tropical export 
| shipment. At one time there was some 
| difficulty with cartons which were too 
| air tight and allowed surface mold and 
| slime to develop on some hams. Now 


hams for domestic and regular export 


| shipment are wrapped in three sheets 
| of paper and packed in wooden boxes. 
| This prevents accumulation of surface 
| moisture leading to mold and slime. 


Some experiments have been made 


| with gelatin coatings. The gelatin must 


be well dried to form a horny but flexi- 


| ble, tight-fitting coating. If such gela- 


tin-coated hams are properly dried and 


| wrapped they keep very well, but if the 


process is not carried out in the cor- 


| rect manner, mold may appear on the 
| meat in or under the gelatin, especially 
| where the ham rests against a surface 


which does not allow evaporation of 


| moisture. Experiments are continuing 
| with hams coated in this fashion. 


| Canned Meats 


Specifications have been developed 


| for canned cooked whole ham, canned 
| chopped pork shoulder meat and canned 


pork luncheon meat. The latter product, 


| packed in 3-lb. and 6-lb. cans, is of con- 


siderable interest since the specifica- 


| tions require closing under high me- 
| chanical - vacuum and processing at 


such temperatures and for such times 
as will insure proper cooking and ade- 


| quate sterilization. The drained weight 
| of the product must not be less than 88 
| per cent of the marked weight. 


This is a marked departure from the 


| eanned spiced ham or luncheon meat 


(packed in long 6-lb. cans) which has 


| been popular in the trade and has re- 
| quired refrigeration. 


It is interesting to speculate on the 


| internal temperatures which are at- 
| tained by the meat in such a package 
| in order to secure commercial sterility. 


The writer has participated in experi- 
ments with this type of canned pork 
luncheon meat in which the product 
was cooked to various internal temper. 
atures, ranging from 160 to 220 degs, 
F. The drained weight of these meats 
fell as low as 75 to 76 per cent when 
processed at the highest internal tem. 
perature named. Storage for some time 
at 38 to 40 degs. F. permitted the reab- 
sorption of some of the juice. Cooks 
giving internal temperatures of 180 
degs. F. or higher yielded meat with 
texture and flavor preferred by those 
eating it. 

A can of pork luncheon meat pre- 
pared to meet the U. S. Army specifica- 
tions showed about 97 per cent yield of 
drained product. The flavor and texture 
were fine. The exact process was un- 
known, but the product seemed to have 
excellent keeping qualities since it had 
been stored for some months at room 
temperature. If packers can meet gov. 
ernment specifications for this special 
product, it should be feasible to turn 
out a similar luncheon meat in regular 
commercial production. The writer be- 
lieves this would be a desirable outcome 
from this development. 


A Cue for Packers 


It seems desirable to comment fur- 
ther on the special canned and cured 
products discussed in the preceding 
paragraphs. These cured and canned 
meats have more flavor and, in the case 
of the canned luncheon meat, better 
texture, than are found in most com- 
mercial products of the same class. 
Might not consumers respond favorably 
to the flavor and texture of these “de- 
fense” meats? 


The subsistence research laboratory 
is also engaged in experiments on lard. 
Their aim is to produce a “defense 
lard” of more uniform consistency, fla- 
vor and better keeping qualities. Ex- 
perimental lards have been produced 
with 4 or more per cent of hydrogenated 
flakes to standardize the melting point, 
and 0.05 per cent of lecithin to stabilize 
the keeping qualities. Such lard is in- 
tended for overseas use. Samples exam- 
ined by the writer disclosed that more 
work is needed by the packer before 
this problem can be satisfactorily 
solved. 


Type C Ration 


The Type C ration intended for use 
under combat conditions was described 
in THE NATIONAL PROVISIONER of Sep- 
tember 7, 1940. There are three meat 
and three bread units (cans) in one 
day’s ration. 

The meat and beans unit contains 50 
parts of fresh meat and 50 parts of 
dried beans with tomato sauce. The 
meat loses water with cooking and the 
dried beans absorb water; the consis- 
tency of the finished product is excel- 
lent. Another unit is meat and vege- 
table stew containing 50 per cent fresh 
meat and 50 per cent diced potatoes, 
carrots, dried beans. and tomato juice 
or pulp. The third meat unit is meat 


(Continued on page 33.) 
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VOTATOR 


Produces better lard 


—at less cost! 


Many of the difficulties encoun- 
tered in making and selling lard 
are largely overcome by the 
Votator—the streamlined method 
of making high quality lard! 


The Votator will give your lard 
all the qualities both consumers 
and commercial users demand— 
unequalled smooth texture, uni- 
form snow white color, improved 
creaming. and longer shelf life. 
Yes, it's easy for your trade 
to tell the difference between 
Votator-made lard and ordinary 
lard! 


At the same time the remarkable 
efficiency of the Votator will en- 
able you to reduce your operating 
and refrigerating costs! 


Votators are available in stan- 
dard models for plants of all sizes. 
Get complete information how 
you can improve your lard profits 
and reduce your costs. Write 
TODAY! 


THE GIRDLER CORPORATION 


Incorporated 
LOUISVILLE, KY., U.S.A. 
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PROCESSING . doth 





Cooked Ham Spoilage 


Packers sometimes have trouble with 
cooked hams sliming and molding. An 
Eastern processor reports having had 
some of this difficulty in recent months. 
He writes: 


Editor THE NATIONAL PROVISIONER: 

Dealers have been returning some of our cooked 
hams soon after delivery. They complain of slimi- 
ness and in some cases of mold. Occasionally, we 
have some difficulty with interior discoloration. 
We are certain that our curing and cooking meth- 
ods are good, but we are not so sure about our 
other procedure, 


The sliming of which the inquirer 
speaks is due to growth of bacteria on 
the surface of the meat. Surface of 
cooked hams should be almost sterile 
when they are removed from the cooker 
and any infection and slime growth is 
usually due to faulty handling after 
cooking. 

Cooked hams must be protected from 
bacterial infection, stored at a low tem- 
perature, and kept free from surface 
moisture until they are delivered to the 
retailer. 

One point at which the inquirer may 
be going wrong is in washing. Only 
clean luke warm water should be used 
for spray washing the hams to remove 
gelatin, grease or sediment which may 
have accumulated on them during cook- 
ing and chilling. Some packers make 
washing easier by wrapping hams in 
cloth or special paper before cooking. 
When this is removed the unwanted ma- 
terial comes off with it. The operator 
must be careful to get jelly off skins 
and any fuzz or powdery material from 
butt end. 


Handling and Storage 


The hams should then be allowed to 
dry off for a few minutes and placed on 
shelf trucks in single layers. Plenty of 
space should be left around each ham 
to permit free air circulation. Product 
is then transferred to the storage cooler. 
Trucks must be clean and sanitary or 
hams may pick up slime and mold or- 
ganisms, 

Temperature of the storage cooler 
should be held at 40 to 45 degs, F. 
(sometimes lower) with a relative hu- 
midity of 80 to 85 per cent. Boiled hams 
should be protected from temperature 
changes which may cause deposition of 
moisture on the surface of the product, 
providing a medium for growth of mold 
or slime. This must be watched particu- 
larly during the summer months when 
cold product may be exposed to warm 
outside air in delivery. 

Hams should be wrapped only when 
thoroughly dry onthe surface and as 
needed. Stocks must be kept at a mini- 
mum consistent with demand since the 
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hams deteriorate after a time even un- 
der best conditions. Stocks should never 
become so low however, that hams are 
hurried out of retainers and into deliv- 
ery trucks. Unless they are chilled and 
dried off, they may spoil rapidly after 
they reach the dealer. 

Interior discolorations, such as gray- 
ish-green areas, are usually due to cur- 
ing failure. In many cases bacteria con- 
tribute to this failure. Contamination 
may occur during boning if the equip- 
ment is not kept clean and may be fos- 
tered by high temperatures in the bon- 
ing room or carelessness in handling. 


DRAINING HAMS IN VAT 


A midwestern meat packer would like 
to eliminate some of the handling in- 
volved in curing hams. He writes: 


Editor THE NATIONAL PROVISIONER: 

Have any packers ever tried to drain their hams 
after curing by pulling the plug in the vat and 
allowing the pickle to drain away? 


So far as THE NATIONAL PROVISIONER 
can learn, this idea will not work. Hams 
in the top half of the vat or tierce drain 
properly, but those in the lower half 
never give up the desired amount of 
moisture. Perhaps they would drain in 
time, but the period would be too long 
for practical operations. 








Authoritative 


and Complete 


| ® Practical ideas on plant layout 
| « « « Operating troubles and how to 
| correct them .. . formulas and 
| processing directions. Dependable 
information on these and a host of 
related topics makes ®@ SAUSAGE 
AND MEAT SPECIALTIES ® an 
invaluable aid to the progressive 
packer and sausage manufacturer. 
It answers the questions most often 
asked. Its broad scope covers mate- 
rials used in sausage and meat 
specialty manufacture, an outline of 
major governmental regulations con- 
trolling sausage manufacture and 
numerous other phases of sausage 
manufacturing. @ Place your order 
today for this Volume 3 of the 
Packer’s Encyclopedia. Postpaid 
Price, $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 
Enclosed is check or money order for 


$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties.’’ 




















GREEN SAWDUST FOR COOLERS 


At the recent opening of a new branch 
house by a well known meat packing 
company, a festive air was achieved 
in the coolers through the use of green 
sawdust on the floors. The colored saw- 
dust, supplemented by green sprigs on 
the hanging beef, brought out the meat 
attractively against the dark back- 
ground and gave the coolers a “special 
occasion” atmosphere for the opening 
celebration. 

A specialty item, green sawdust is 
available from certain sawdust sup- 
pliers in New York and Chicago, and 
probably can be purchased in other 
large cities. One Chicago firm produces 
both red and green sawdust, which may 
be used in combination to obtain color- 
ful display effects. Made up on order, 
the material fades slightly as it dries 
out, but the color may be brought back 
to the sawdust by sprinkling it well 
with water. 

Packers unable to obtain a colored 
sawdust probably could prepare their 
own by combining a small quantity of 
oil-soluble color with a suitable type of 
oil and spreading the color through the 
sawdust by raking or other means. The 
addition of the oil would reduce the 
absorbency of the sawdust to some ex- 
tent, but there would probably be no 
objection to its occasional use of festive 
occasions. 


SPRAY PAINTING MASK 


The following preparation is an eco- 
nomical mask for use in the packing- 
house truck paint shop for covering 
windows and metal parts when spray 
painting vehicles: 


Ingredient 


Kaolin 

NEED, die odie e's «.o'e's + siecoiilee Same 1.5 
| ES ae aes pee eemre 45 
Butyl alcohol 


The ingredients are mixed thoroughly. 
The mixture is applied to the glass and 
metal parts with a brush and allowed 
to dry. When the sprayed paint has 
set, the mask can be removed with a 
putty knife, cloth or by washing with 
water. 


SMOKING TURKEY 


Shrinkage’in processing smoked tur- 
key is very high. Some operators re- 
port they have cut down the shrink 
by greasing the fowl with lard or but- 
ter before they are\put in the smoke- 
house. The fat acts as a partial seal to 
reduce shrink. 
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Remains of Mammoths,great 
elephants of the Pleistocene 
9 period (/ceAge) have been 
found well preserved in 
the Siberian Ice. 
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Meat packers by the score will tell 
you that sausage sealed in Bemis 
Parchment Lined Bags looks bet- 
terand sells faster... keeps longer 


) and tastes better. These sanitary, 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston « Brooklyn « Buffalo 
Chicago * Denver * Detroit « East 
Pepperell * Houston « Indianapolis 
Kansas City - Los Angeles * Louisville 








Memphis 
wy we 


DO YOU KNOW how to make SAUSAGE look, keep, taste and sell better? | 


white, bleached muslin bags, lined 
with genuine vegetable parch- 
ment, are easy to pack. They 
are economical sales stimulators. 
Write for facts and free samples. 


Minneapolis * New Orleans * New 

York City * Norfolk » Oklahoma City 

Omaha * Peoria + Pittsburgh + Salina 

Salt Lake City * San Francisco + Seattle 
ichita 
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[Sarmers HAVE TO GIVE BEER CATTLE | 
ABOUT 100 POUNDS OF FEED FOREVERY 15 | 
POUNDS OF MEAT THE ANIMALS PRODUCE 
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West /ndian Pepper Pots 
cook continuously 
and some have been 
on the fire for more 
\ ~ = years. 

AX Yepper ors are a 
UT sort of native stew 
containing meats, 
| vegetables,spices | 
” and juices from | 
the roots of native plants | 
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MEAT BOARD LAUNCHES ITS BIGGEST 
PROGRAM FOR U. S. HEALTH DEFENSE 


HE National Live Stock and Meat 

Board has announced the launching 
of an intensive, far-reaching program 
in the interests of national health de- 
fense which will directly reach three- 
quarters of a million homemakers in 
every section of the country within the 
next nine months. It will stress the fact 
that good nutrition is the first essential 
in making America stronger. 

Schedule of the twelve home econo- 
mists of the Board’s staff who are in 
charge of this program calls for more 
than 700 lectures up to June 1, 1942, 
making it the most outstanding effort 
of the kind in the Board’s history. 

Off to a flying start the week of Sep- 
tember 8, the new health defense effort 
features four days of practical instruc- 
tion in each of 157 cities. All phases of 
the subject of meat having home-maker 
interest are covered. The work is spon- 
sored by leading newspapers in these 
cities, which regard it as an exceptional 
opportunity to do their part for na- 
tional health defense. These news- 
papers are driving home the impor- 
tance of proper nutrition to the nation, 
and the necessity of meat in a balanced 
diet, through special articles which will 
reach readers in 5 million homes. 


Four Points Featured 


Four major points are being empha- 
sized in the Meat Board program: 

1.—Because it is such a rich source of 
protein, iron and copper, phosphorus, 
vitamins, calories, and other dietary es- 
sentials, meat is all-important in the 
diet for health defense. 

2.—Meat provides greater variety 
than any other food. The large num- 
ber of meat cuts available and the wide 
range in prices makes possible a meat 
dish for every occasion and every 
pocketbook. 

3.—Meat is the richest source of the 
vital B group of vitamins, including 
thiamin, riboflavin, nicotinic acid, 
pyridoxine, and ‘pantothenic acid. 

4.—Since it is such a valuable source 
of essential food elements, high in 
satiety value as well as palatability, 


meat can be served to advantage at 
breakfast, luncheon, and dinner. 


In addition to these points, the 





HANDLE MEAT BOARD’S 
NEW PROGRAM 


These 12 home economists of the 
National Live Stock and Meat Board 
are the key individuals in the Board’s 
new educational “national health de- 
fense” program, which will reach ap- 
proximately 750,000 women during 
the next nine months. Left row, top 
to bottom: Ann Kingsley, Lucile 
Harris, Jessie Collins, Loreen Jacob- 
son. Center row: Emily Conklin, 
Marie Daugherty, Florence Plondke, 
Helen Bittermann. Right row: Ruth 
Chalmers, Edalene Stohr, Mary 
Wien, and Nora Alltic. 











Board’s home economists will stress the 
fact that meat is indispensable in the 
child’s diet; that meat is the basic food 
in successful weight-reducing and 
weight-gaining diets; that through the 
proper choice of cuts, meat can be in. 
cluded daily in the diet of low-income 
families and that the meat of less. 
demanded cuts is as high in nutritive 
value as that of more popular cuts. 
Tying in closely with the story of 
meat as a leader among foods, members 
of the Board’s staff of home economists 
are presenting the latest authoritative 
facts concerning meat selection and 
preparation in their programs. A total 
of 68 different meat dishes is prepared 
during the program in each city, includ- 
ing beef, veal, pork and lamb dishes, 
sausage and ready-to-serve meats. As 
each dish is prepared, methods of pre- 
paring accompanying foods are shown. 


Lard Dishes Prepared 


Homemakers are told what cuts 
should be broiled, pan-broiled, roasted, 
braised, or cooked in water. Tips on 
buying meat are given. Factors asso- 
ciated with meat selection are described, 
In addition, the lecturers stress the 
value of lard as an all-purpose cooking 
fat, high in nutritive and health values, 
and prepare 33 dishes made with lard. 

Speaking .of the nation-wide health 
defense program, R. C. Pollock, the 
Board’s general manager, says: 

“Much has been done in the past in 
educating America’s housewives as to 
the place of meat in the diet and in 
the preparation of meals which build 
strong bodies and insure good health. 
Much remains to be done. The need for 
increased attention to this phase of na- 
tional defense is shown by a survey re- 
vealing that 45 million of our people are 
living below the danger line of an ade- 
quate diet. 


“A survey conducted by a national 
women’s magazine has brought out that 
its readers are more interested in in- 
formation about meat cookery than any 
other food. We have learned that being 
well fed means the right choice of foods 
in the daily meals. The facts revealed 
by these surveys are a challenge to the 
livestock and meat industry. We feel 
that the effort now under way will be 
a good contribution to health defense.” 





Page 20 


SAVE SPAC 


WITH “BOSTON” 
TYPE CAGES 


NOW, Boston Tram Rail Co. increases the 
efficiency of the new Boston Sausage and 
Provision Co. plant. Improved type of sau- 
sage cage occupies only one quarter of val- 
uable storage space required by ordinary 
type! Investigate these revolutionary cages 
today! 


BOSTON TRAM RAIL CO. 


9-10 T WHARF a 


BOSTON, MASS. 
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HIGH PRICES AND SCARCITY 
of Knives and Plates 
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SEE OUR FULL PAGE ADVERTISEMENT IN THE NATIONAL PROVISIONER CONVENTION ISSUE 
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md KORRECT KUTTING MFG. CO. INC. 


GLEN ELLYN, ILLINOIS 
Specializing in the Manufacture of Knives and Plates for 30 Years 
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= . buds If you want to give your products full 

mA : coverage against all risks at lowest cost—it’s 
just plain sense to use West Carrollton Genu- 
ine Vegetable Parchment. For this sturdy, 
time-proven parchment has all the features 
that keep products safe, clean, and attractive 
in the market and in the kitchen. You can’t 
buy better, more economical parchment than 
that which bears the West Carrollton seal. 
Send for samples. 


WEST CARROLLTON PARCHMENT CO. 


West Carrollton, Ohio 
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Up and down the MEAT Th AIT, 








NAM Head Will Talk 


at Convention Dinner 











Walter D. Fuller, president of the 
National Association of Manufactur- 
ers, also president of the Curtis Pub- 
lishing Co., publishers of The Saturday 
Evening Post, Ladies’ Home Journal, 
and the Country Gentleman, will be the 
featured speaker at the Institute’s an- 
nual dinner to be held at the Palmer 
House on Tuesday evening, October 7, 
as the closing feature of the thiriy- 
sixth American Meat Institute conven- 
tion. 

The subject of Mr. Fuller’s address 
will be “America—Today and Tomor- 
row.” 

With the National Association of 
Manufacturers working closely with 
government and industry in developing 
plans for practical cooperation under 
the national defense program, a mes- 
sage from Mr. Fuller is sure to be of 
great interest to members. In addition 
to the address by Mr. Fuller, there also 
will be many entertainment features on 
the annual dinner program, including 
The Quiz Kids. The cost of the dinner 
will be $6 per plate. 


Linaker Plant Fire Loss 
Heavy—Other Plant Fires 


Fire of undetermined origin swept 
through the plant of the C. A. Linaker 
Co., meat packing and wholesale firm of 
McGehee, Ark., on September 16, caus- 
ing damage estimated at $60,000 by 
G. H. Linaker, president of the firm. 
Office equipment and sausage manu- 
facturing machinery were not damaged. 
Mr. Linaker stated that plans for re- 


building the plant would be prepared as 
soon as possible. 

Other recent plant fires: Four-alarm 
blaze of undetermined origin caused 
considerable damage to the Jackson- 
ville, Fla., branch of the Cudahy Pack- 
ing Co. on September 13. Firemen were 
forced to wear gas masks on account 
of the dense smoke and ammonia fumes. 
. . At the plant of the Baum Packing 
Co., Danville, Ill., a fire confined to the 
spice room wrought damage estimated 
at $2,500 on September 19. The blaze 
was discovered by the night watchman 
at the Baum plant. 


Canada Packers Names Two 
to Board at Annual Meeting 


At the annual meeting of sharehold- 
ers of Canada Packers, Limited, George 
A. Shell and Ford A. Wiggins, veteran 
employes of the organization, were 
added to the board of directors. Mr. 
Shell, who is manager of the company’s 
fertilizer and seed division, and Mr. 
Wiggins, manager of the produce di- 
vision, replace the retiring directors and 
former vice presidents, E. C. Fox and 
T. F. Matthews. 


The complete board of Canada Pack- 
ers now includes G. J. P. Ayers, S. G. 
Brock, W. S. Cameron, W. R. Carroll, 
W. T. Harris, J. P. Laberge, A. L. 
Laing, R. N. McKechnie, J. S. McLean, 
N. J. McLean, H. M. Murray, C. C. 
Polinghorne, G. A. Shell, C. Wadge and 
F. A. Wiggins. At a meeting of the 
directors, J. S. McLean was reappointed 
president. Also reappointed were W. T. 
Harris, vice president; N. J. McLean, 
vice president and general manager; 
S. G. Brock, vice president and secre- 
tary-treasurer, and C, Wadge, assistant 
secretary. 





Personalities and Fivents 
Of the Week 


Before sailing on the s. s. Uruguay 
on September 29 for South America to 
take up their duties at the Sao Paulo 
plant of Wilson & Co., John J. McIner- 
ney, superintendent’s office, W. N. Shep- 
herd, livestock buying department, and 
Pankey Rubin visited the New York 
plant of the company. 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., Chicago, was a 
visitor in New York during the past 
week. 

J. F. Brandt, comptroller, and R. H. 
Gifford, branch house sales department, 
Swift & Company, Chicago, spent a few 
days in New York last week. 








W. D. Hoffman, comptroller, and T. 
W. Bryant, assistant comptroller, Wil- 
son & Co., Chicago, were in New York 
last week- to attend the tenth annual 
convention of the Comptrollers Insti- 
tute of America, which was held at the 
Waldorf-Astoria hotel. 


The well known Los Angeles packing- 
house brokerage firm of Willits & 
Green, 823 Traction ave., is now known 
as Willits, Green & Hays, R. M. Hays 
having joined the organization recently. 
R. S. (“Dick”) Green is the surviving 
member of the original firm, which was 
established in 1910. Mr. Hays intro- 
duced the Hormel line of products on 
the coast, serving as southwest district 
manager until 1938. Later, as an inde- 
pendent broker, he developed the Cali- 
fornia territory for J. S. Hoffman Co., 
Chicago. 


William A. Lynde, 63, Melrose, Mass., 
formerly general manager for Wilson 
& Co. in New Jersey until ill health 
forced his retirement ten years ago, 
died recently at his summer home in 
Islesboro, Me. A veteran of the meat 
industry, Mr. Lynde for many years 
was associated with the G. H. Ham- 
morfd Co. of Boston. Later he estab- 
lished a business of his own, the Stand- 
ard Beef Co. of that city, which he 
ultimately sold. He joined Wilson & Co. 
in 1911. 

Geo. H. Damsel, general manager of 
the St. Joseph, Mo., plant of Armour 
and Company, was unanimously elected 
vice president of the Wartime 110th En- 
gineers’ Association of the American 
expeditionary forces at the association’s 
annual convention in Kansas City. Mr. 
Damsel will automatically become pres- 


FLEET “DELIVERS GOODS” FOR SOUTHERN PACKER 


Ready to whisk “Myboy’s” meat products to customers of the Smith Packing Co., Nash- 

ville, Tenn., the company’s pleasingly decorated truck fleet is shown in this photograph 

with the Smith office in background. R. E. Smith is president of the Nashville firm and 
E. E. Crittenden, vice president. 


ident of the organization next year, ac- 
cording to the practice followed by the 
association. 

Macaulay Sutton Underfield Godfrey, 
for 40 years associated with Swift & 
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Company and a developer of liquid soap 
as a commercial product, died Septem- 
ber 27 at Roosevelt hospital, New York, 
at 73. His home was in Mahwah, N. J. 


Packers in England are now dis- 
tributing meats and other foodstuffs 
through special pools of trucks known 
as “road transport pools,” F. G. Horner, 
General Motors Corp. executive, related 
in Pittsburgh recently. He urged that 
America plan now to establish pools of 
reserve motor vehicles to accommodate 
all-out defense efforts. 

R. H. Lamping, vice president, John 
J. Dupps Co., Cincinnati, cut short his 
September business trip to Los Angeles 
and San Francisco in order to fly to 
Chicago for the annual AMI conven- 
tion. He proposes to return to the coast 
later. 

A dry rendering department which 
the Atlas Packing Co., Los Angeles, 
has been installing in recent months 
will be ready for operation by mid- 
October, according to Sam Hoffman, 
president. 

Charles Blum, Adolph Lorch and 
Sadie Lorch have formed a partnership 
for the establishment of a wholesale 
meats firm in Philadelphia. The com- 
pany, to be known as the Lorch-Blum 
Co., will be located at 122 N. Delaware 
ave. 

Ushering in national dog week and 
following it through late in September, 
Carstens Packing Co., Spokane, Wash., 
staged extensive sales promotion of its 
products designed for feeding pets. 


At a special meeting of the board of 
directors of the American Spice Trade 
Association on September 23, a resolu- 
tion was adopted announcing the death 
of Jacob Frank, one of its original mem- 
bers, who passed away on the preceding 
day. Mr. Frank was actively engaged 
in the spice trade for more than 45 
years. 

John P. Foster, Sioux Falls, S. D., has 
been named an assistant chief engineer 
at the Ottumwa plant of John Morrell 
& Co. He will be concerned with oper- 
ating problems. Mr. Foster is a gradu- 
ate of the engineering school of the 
University of California at Los An- 
geles. He is a son of W. H. T. Foster, 
former manager of the Sioux Falls 
plant and a director of the company. 


Select Meat Co., catering principally 
to the cafe and hotel trade, opened for 
business recently at 717 N. Jacinto st., 
Houston, Tex. The firm is a partnership 
composed of J. H. Sullenger, a meat in- 
dustry veteran, and J. H. Tichenor. The 
company is specializing in Kansas City 
aged beef, veal cutlets, filets and other 
choice items. 

P. D. Gwaltney, Jr., & Co., Smithfield, 
Va., will promote its Smithfield hams 
and sausage through James Birnie Jr., 
i advertising agency of Richmond, 
Ja. 

Construction work on the former 
plant of the Riverside Packing Co.,’ St. 
Joseph, Mo., is proceeding rapidly and 
it is hoped that the new company, to be 
a unit of Glaser’s Provisions, will be 
able to begin operations this month. 
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McNaughton to Leave L. A. 
Yards to Head Turf Club 


J. A. McNaughton, vice president and 
general manager of the Los Angeles 
Union Stock Yards, one of the best 
known figures in the livestock industry 
on the Pacific coast, on September 23 
announced his resignation, to become 
effective at the close of the year. He 
will assume management of the $1,- 
500,000 Golden Gate Turf club at Al- 
bany, Calif., and under the reorganiza- 
tion of the club will serve as chairman 
of the board. 


Mr. McNaughton, who interested a 
group of eastern financiers in the estab- 
lishment of a central livestock market 
and industrial development in Los An- 
geles, has been vice president and gen- 
eral manager of the Los Angeles yards 
since establishment of the market on 
November 1, 1922. He plans to con- 
tinue as executive director of the Great 
Western Livestock Show. 





The firm will be directed by Fred Glaser 
of Omaha. The remodeled structure will 
be much larger than the former build- 
ing. 

Despondent because the business 
founded by his father 60 years ago was 
to be suspended, throwing veteran em- 
ployes out of work, Ernest Kretschmar 
II, 64 years old, partner in the Kretsch- 
mar Sausage Mfg. Co., St. Louis, Mo., 
took his own life with a revolver. The 
company, which conducts a specialized 
trade in sausage and boiled hams, was 
founded in 1881 by the late Ernest 
Kretschmar. 


Storan Felix, 50-year-old fire chief at 
the Oklahoma City plant of Wilson & 
Co., had a narrow escape recently when 
his motor car failed to take a curve, 
bouncing off a curb and plunging over 
a 15-ft. embankment. He got out with 
only a few scratches. 


Jacob Schwaner, a former employe of 
Swift & Company and resident of St. 
Paul for 20 years, passed away on Sep- 
tember 27 after a prolonged illness. 


Earl Brown, former Colorado brand 
inspector at Colorado Springs and Den- 
ver, has been named brand commis- 
sioner by the state board of stock in- 
spection. 


Benjamin F. Steidl, 52, partner in the 
Steidl Bros. Meat Packing Co., Paris, 
Ill., for 29 years, and one of the city’s 
most prominent business men, died on 
September 22 at his home north of the 
city. He had been in ill health for the 
past two years, suffering from high 
blood pressure and a heart ailment. 


Health board of Hammonton, Pa., has 
granted a permit to Frank Gazzara to 
erect a slaughterhouse at Grand and 
Pleasant sts. in that city. 


In full-page newspaper ads in Minne- 
sota, Geo. A. Hormel & Co., is announc- 
ing Wimpy’s hamburger in cans. 


Dr. G. A. Boyd of San Leandro, 
Calif., has been named civil service 
chief of the state bureau of meat in- 





spection, with headquarters in Sacra- 
mento. Dr. Boyd has been a supervising 
veterinary meat inspector in the state 
department of agriculture since July, 
1938. Formerly, he was affiliated with 
the U. S. Bureau of Animal Industry. 
Dr. A. G. Boyd, no relation to the 
former, is assistant administrator of 
the division of animal industry, state 
department of agriculture. 


Con Yeager, head of Con Yeager, 
Inc., Pittsburgh, Pa., packer supply 
firm, was honored recently on the oc- 
casion of his seventy-fifth anniversary 
at a party given by his son, Grover 
Yeager. More than 40 guests, most of 
whom were meat packers or sausage 
manufacturers and friends of many 
years’ standing, attended the celebra- 
tion. Mr. Yeager, hale and hearty at 
75, is still “going strong.” 

J. Fred Schmidt Packing Co., Colum- 
bus, O., and David Davies, packing firm 
of that city were two of the successful 
bidders at the recent Mt. Vernon, O., 
calf show and sale. The latter firm pur- 
chased the champion Angus steer of the 
show. 


Axel S. Stokby, general representa- 
tive of Frigorificos Nacionais Sul Bra- 
sileiros, Ltda., held an informal food 
show at the Hudson st. restaurant, New 
York, on September 30, where he dis- 
played many Brazilian-packed Danish 
style meats, including corned beef, pic- 
nic tongues, cooked hams, frankfurters, 
sandwich pastes and other items. Mr. 
Stokby was formerly an executive of 
the Danish Meat Packing Co. and re- 
ceived large shipments of products from 
Denmark. When such shipments were 
discontinued, Danish meat packers, with 
members of their processing depart- 
ments and a corps of engineers and ex- 
perts, embarked for Brazil and super- 
vised construction of modern packing 
plants in that country. 


Interruption of service in natural gas 
last week caused considerable incon- 
venience to packing plants throughout 
the eastern half of Colorado. A few 
using gas in processing were able to 
obtain a supply of bottled gas and con- 
vert their systems accordingly. Others 
were forced to shut down or use auxili- 
ary fuel. Breaks in the line from Texas, 
caused by floods, brought about the 
difficulty. 


SET CANNERS' SHOW DATES 


National defense aspects of the can- 
ning industry, featuring the vital part 
played by machinery and supplies in 
the production of foods for military 
and civilian requirements, will be spot- 
lighted at the annual exhibit of the 
Canning Machinery and Supplies Asso- 
ciation, scheduled for January 26 to 30 
at the Stevens hotel, Chicago. 


According to S. G. Gorsline, secre- 
tary of the association, the large at- 
tendance expected may require the re- 
lease of a large number of rooms by 
machinery and supply men for the use 
of canners. As a result, the amount of 
exhibit space available will be consider- 
ably less than in recent years. 
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. JONES bought a product—and liked 
it so much she asked for the same brand next 
time. But what a disappointment! The flavor 
wasn’t the same at all—and that brand lost a 
good customer! Was that your product? Or is 
yours the product Mary can rely on to be al- 
ways the same? 

Your customers can’t depend on uniform 
flavor in your product, unless you can depend 
on uniform flavor in the salt you use! If bitter 
impurities are present in it, a pound of salt 
doesn’t equal a pound of flavor, and thenwhere’s 
your carefully worked out formula? You must 
have a salt that’s always the same. 

That’s where we come in! As America’s 
oldest refiners of pure salt, we have so stand- 
ardized Worcester’s quality that uniform 
purity is a certainty. Specify Worcester and 
know that every pound is always like the last! 

Have you special salt problems? Special re- 
quirements? Please ask us for full cooperation. 
Our research laboratory is at your service. 


Worcester Salt Company, 40 Worth Street, New York, U.S. A. 


OPERATING 
HANDBOOKS 


for the Meat Industry 


are sold by THE NATIONAL PROVISIONER. Con- 
sider the books listed below. Each is filled from cover to 
cover with suggestions and practical ways of overcoming 
difficulties. The alert operating man will quickly realize 
that the money-making, clear-cut, sound ideas in these 
books combine to make them an excellent investment. 


Vv CHECK THIS LIST TODAY! 


PORK PACKING, The Packer's Encyclopedia, Part Il. A manual 
of valuable operating data for the pork-plant man, 

[J including 100 pages of actual tests. Sections on market 
classes and grades of hogs; hog buying, killing, cut- 
ting, trimming, chilling, curing and smoking; lard refin- 
ing; inedible by-products; etc. Price $6.25. With 
flexible leather cover, $7.25. 


SAUSAGE AND MEAT SPECIALTIES, The Packer's Encyclopedia, 
Part Ill. This is the book the industry has needed—a 

[| thorough, modern book on sausage manufacture, giving 
complete manufacturing and operating recommendations 
and including hundreds of formulas for sausage and 
meat specialties. Price $5.00. 


MEAT RETAILING — Dealing with the general problems of the 
retail meat dealer. Includes store location, layout and 

[| fixtures, meat buying and cutting, establishment of 
selling prices, salesmanship, advertising and wages. 
Many meat pricing tables and charts are featured in 
the book. Price $7.25. 


PROFITABLE MEAT CUTTING — Clear-cut illustrations and val- 
vable money-making suggestions make this volume an 

[] important one to own. It explains in an understandable 
way how every kind of meat should be bought, cut, 
graded, displayed and sold at a profit. Price $7.50. 


AIR CONDITIONING for The Meat Packing Industry—What it is.— 
Why packers need it.~—Where it cuts costs. 
C1 Air Conditioning in the Meat Plant 
C) Air Conditioned Sausage Coolers 
C] Air Conditioned Smoke Houses—Meat Hang- 
ing Rooms—Bacon Slicing Rooms 
C1 Air Conditioned Beef Coolers—Beef Aging— 
Offal Coolers 


Mail Your Order Now! 
THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILL. 


Please enter my order for books checked above. Enclosed is check 
to cover books ordered. 


NAME 





ADDRESS 











WORCESTER HLT 


ORIN ES IES COMPANY 
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fronted with more operating in- 

conveniences as the nation’s de- 
fense effort advances. While meat pack- 
ing is an essential industry, and the 
government has shown no disposition to 
hamper operations unduly, the industry 
will undoubtedly experience rising costs 
and increasing difficulties in obtaining 
equipment, supplies and materials. 

In the face of these potential trou- 
bles, it would seem to be wise for 
packers to give earnest study to im- 
proving plant operating efficiency, and 
particularly to review their equipment, 
processes and methods in order to de- 
velop improved procedures which will 
assure the best results with the facili- 
ties available. 

It may be especially desirable to put 
equipment in first class operating con- 
dition and operate it to deliver maxi- 
mum service at the lowest operating 
cost, so that the investment will be con- 
served, expenses due to delays and 
breakdowns will be avoided and the 
maximum possible return will be ob- 
tained. 


Pironteas probably will be con- 


Greater Loads Are Near 


Many packers neglected to add to 
their boiler room capacity when equip- 
ment was available and reasonably 
priced; they will now find it difficult to 
provide steam in necessary quantities 
and at the required pressures should 
there be a marked gain in demand for 
heat for processing operations. In 
view of a probable record volume of 
slaughter in 1942, such demand may 
come. Should a steam crisis develop, 
packers with limited steam generating 
capacity must get more out of their 
boilers. They will probably be able to 
do this. 

Consulting engineers familiar with 
meat packing say that boiler efficiency 
can be increased as much as 15 per cent 
in a great many meat plants, and that 
this gain would be sufficient, in most 
instances, to handle peak kill periods 
without the installation of additional 
steam generating equipment. Moreover, 
the improvement in efficiency which 
could be obtained with better super- 
vision and more scientific operating 
methods would save enough fuel within 
a short time to offset any expense of 
developing and instituting better oper- 
ating practices. 


Savings in Refrigeration 


THE NATIONAL PROVISIONER learned 
not long ago that a well-known Mid- 
western packer is saving a considerable 
sum yearly by handling beef carcasses 
In such a manner as to obtain a very 
small shrink. These savings are being 
made as a result of certain methods 
which are in use from the time the car- 
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Shrinkage and Refrigeration 
Costs Can Still Be Reduced 


casses enter the chill room until they 
are unloaded from refrigerator cars at 
their final destination. The interesting 
facts are that this packer merely made 
better use of existing equipment and 
facilities, and that the final method was 
worked out by an experienced packing- 
house refrigerating engineer after prac- 
tical men in the organization had failed 
to obtain the results desired. 

This does not mean that these prac- 
tical men are incompetent, or that they 
are not fully qualified to handle their 
jobs in an efficient manner. They are 
thoroughly experienced and are valu- 
able to the organization of which they 
are a part. While their experience and 
knowledge were helpful in developing 
the handling process, these men lacked 
the technical training required to de- 
termine the causes of certain cooler 
conditions and the methods to be ap- 
plied to improve them. These gaps, 
when closed by the consulting engineer, 
made it a comparatively simple matter 
to work out the carcass handling 
method. 

The plan includes detailed instruc- 
tions for the operation of the refrigera- 
tion equipment and the various chill 
rooms, holding coolers, refrigerator 
cars, etc., with instructions on meeting 
all conditions and situations. Detailed 
reports on operating conditions and 
results are made each day. These re- 
ports and records of the carcass weights 


going into and out of chill rooms, cool- 
ers and cars are checked frequently by 
the consulting engineer. If shrink losses 
get out of line the reasons are spotted 
and undesirable conditions are cor- 
rected immediately. 


The packer in question has been re- 
luctant to talk about his beef carcass 
handling methods and to give shrink 
results in detail. This is not because he 
is uncooperative or unwilling to pass on 
worth while information to other pack- 
ers, but because he believes that any 
similar handling method must be de- 
veloped to fit the particular conditions 
prevailing in the specific plant. Unless 
operations are planned after scientific 
consideration of all factors, including 
the kind and types of refrigerating 
equipment installed, results will not 
come up to possibilities. 


Total Shrink Figure 


This packer did emphasize, however, 
that the only shrink figures of value 
are those which show losses from the 
time the carcasses enter the chill room 
until they are delivered to purchasers. 
It is a simple matter to obtain low 
shrink in the chill room, this packer 
says, but the smaller weight loss there 
means nothing if unduly large shrink- 
age occurs later in holding and sales 
coolers. There is a minimum total 
shrink which can be secured by careful 
regulation of all factors at every stage 
of chilling and holding. This is the 
result toward which packers should 
bend their efforts. 

The consulting engineer is no more 
disposed to give concrete information 
than is the packer. His reasons are the 
same—that each plant is a problem in 





BETTER RESULTS POSSIBLE IN CHILL ROOMS AND COOLERS 


Few packers are able to hold beef carcass shrink to the lowest possible point. Some- 
times equipment is to blame, but more often, according to a well known refrigera- 
tion consulting engineer, all factors influencing shrink, from the time the carcasses 
enter the chill room until they are delivered to customers, are not regulated and con- 
trolled within desirable limits. Results better than those now generally obtained can 
be secured by more scientific operation of chill rooms, holding coolers and equipment. 
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itself and that methods applicable un- 
der some conditions are not suitable un- 
der others. He also points out that 
minimum shrink can be obtained in 
most plants, and he is positive (as an 
authority, his opinions must be respect- 
ed) that few packers are obtaining the 
best possible results from their refrig- 
erating systems, both in respect to low 
operating costs and carcass shrink. 

Another interesting angle in this case 
is that the consulting engineer sought 
out the packer and offered to act as a 
consultant on refrigeration on a per- 
centage of shrink saving fee basis. In 
view of the fact that the packer pos- 
sesses a modern plant and has a good 
reputation as an efficient operator, it 
might be thought that the engineer took 
considerable risk of getting little finan- 
cial reward for his efforts. 

When questioned on this point his 
reply was: “There was little or no risk. 
Most meat plant refrigerating systems, 
even the most modern, are not operated 
in a manner to exploit their full po- 
tentialities. I can obtain equally good 
results in a large majority of the meat 
plants where considerable numbers of 
cattle are slaughtered.” 

THE NATIONAL PROVISIONER knows 
from its investigation of packinghouse 
power plants that worthwhile savings 
possibilities exist in many boiler rooms. 
Now a recognized authority on meat 
plant refrigeration assures us that it 
is possible to make considerable sav- 


ings by better operation of refrigerat- 
ing equipment, use of more efficient 
methods in handling beef carcasses and 
maintenance of proper conditions in 
chill rooms and coolers. The packer who 
desires to make better use of his facili- 
ties, therefore, might logically start his 
investigations from the engineering 
standpoint. 


Survey Reveals U. S. Has 
Ample Refrigerated Space 


There is ample refrigerated ware- 
house space to preserve the nation’s 
perishable food supplies for both civil- 
ian and defense needs, according to a 
survey released this week by Ralph 
Budd, transportation commissioner, Of- 
fice for Emergency Management. 

The survey, made by the warehous- 
ing and transportation unit of the 
transportation division, showed that 
there was 120 million cu. ft. of space 
vacant at the middle of June. 


“This appears ample for current 
needs although second choice space may 
have to be used at times,” Harry D. 
Crooks, consultant on warehousing, 
said. “The survey shows no dangerous 
condition which might interfere with 
the defense effort. On the other hand, 
the facts produced will form a basis for 
planning of storage necessary in con- 
nection with the stockpiling of food un- 


der the new agricultural expansion 
program.” 

In the past 20 years, warehouse space 
has expanded by 221 million cu. ft. to 
make a total of 765 million cu. ft. avail. 
able for use. Except for the 1933-1935 
period, when some obsolete warehouse 
space was abandoned, the industry has 
shown a steady growth since 1921. 


At the middle of June, 1941, space oe- 
cupancy varied considerably by type of 
plant. One-crop storage, such as fresh 
fruit, is usually handled by private 
plants where cooler space predomi- 
nates. This type was only 27% per cent 
occupied while meat packing plants 
were operating at 9442 per cent capac- 
ity. 

Most of an additional 33 million cu, 
ft. of space could be used for food stor- 
age in an emergency. Of this total, 13 
million cu. ft. is now unused but could 
be conditioned for use almost immedi- 
ately. The remaining 20 million cu. ft. 
is now used exclusively for ice storage. 

The survey, which charted break- 
downs of space by type of plant for the 
whole U. S. as well as by regions and 
states, showed an occupancy of 53.1 per 
cent in the country as a whole. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “Pork 
PACKING,” The National Provisioner’s 
pork plant handbook. 





b 


Sy ; 
————— 








our catalog in Sweet's. 


PACIFIC LUMBER COMPANY 


e NEW RK NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 


For ECONOMICAL 
TEMPERATURE 
CONTROL 


FREE 16-page Cold Storage 
Manual sent on request or see 


It's distinguished for service . . 
distinction. Be sure to specify genuine TUFEDGE. 
Accept no substitutes! 


TOM TUFEDGE SAYS: 


. and it serves with 


SB 29 93 ae On FO 5 88 V EE 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO.) 
CLEVELAND, OHIO 

















NEW CRANE BULLETINS 


HELP YOU AVOID 
PIPING TROUBLE 


These new illustrated shop bulletins 
for your pipe fitters and maintenance 
crews help them install piping properly 


and keep it working right. Also, help you train new men 
to do a better job. Ask your Crane Representative for this 
timely service—or, write direct. It’s free! 


VALVES + FITTINGS + PIPE 
PLUMBING «HEATING PUMPS 
CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVE., CHICAGO 
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July Lard Exports Were 


Largest Since May, 1934 


ported from the United States 

during July showed substantial 
gains for the second consecutive month, 
compared with a year earlier, according 
to the U. S. Department of Commerce. 
Total meat exports were seven times as 
large as a year earlier and lard ship- 
ments were almost twice as large as in 
July, 1940, and triple the five-year av- 
erage for July. 


Vor of meat and lard ex- 


Total meat exports during July 
amounted to 31,658,995 lbs. compared 
with 32,315,345 Ibs. in June and 4,308,- 
935 Ibs. in July, 1940. July pork ex- 
ports climbed to 26,186,027 lbs. and 
were eight times as large as those of 
July, 1940 at 3,232,938 lbs. Three pork 
items showed the largest gains—hams 
and shoulders, bacon and pickled pork. 
Beef and veal shipments were five times 
as large as last year’s July exports and 
totaled 5,472,968 lbs. Beef and veal out- 
shipments were within little more than 
a million lbs. of imports for the month. 


July lard shipments reached the high- 
est level for any month since May, 1934. 
July exports amounted to 53,819,287 lbs. 
compared with 20,101,082 lbs. in June 
and 28,238,574 Ibs. in July, 1940. No 
breakdown is available showing lard 
exports to the United Kingdom, but a 
substantial amount, estimated at about 
45 million Ibs., undoubtedly went to that 
country during July, since lard ship- 
ments to Cuba and Puerto Rico totaled 


approximately 8 million pounds. 


Exports of pork and lard during each 
of the last twelve months: 


PORK EXPORTS 









1941-40 1940-39 
Ibs. Ibs. 
BE seceddsccmekaveneeenl 26,186,027 3,232,938 
Se Sawesenee 31,337,700 3,129,122 
May 3,516,052 3,775,390 
Sr ren 2,929, 737 4,957,096 
OT ee ee 2,418,058 4,701,917 
February <ececcs ee ,692,121 
January ...... <0eecce Seale 28,587,458 
December ..... cvcccee Se 17,391,706 
er 3,327,051 7,302,058 
eS cooee 3,884,577 6,608,559 
ere re 3,897,508 9,154,678 
BO eer 3,977,071 10,180,719 
LARD EXPORTS 
1941-40 1940-39 
Ibs. Ibs. 
53,819,287 28,238,574 
, 101,082 12,696,7 
10,696,675 14,889,018 
22,375,420 18,848,807 
TOD 6.0: 0'0'0:4:0:0:0'6:0.0:6.0810 6-9 pT 20,654,210 
SII oa: t-nias ts -eremionigcs olan 14,829,911 25,132,915 
DED anawaceaevdeauuwen 13,666,270 27,988,328 
BEE cuvesenceueseces 12,302,082 18,916,611 
DED. oes caquauneepees 10,228,281 25,706,337 
CE rvs cresvcteces eqn 10,198,242 19,091,260 
re 9,956,024 24,693,492 
BME adi nccceveneveecivs 10,180,597 22,847,601 


Imports of beef and veal fell off, but 
(Continued on page 36.) 


FSCC Purchases 


Purchases on October 3 by the FSCC 
consisted of 5,122,400 lbs. of lard, 13,- 
235,028 lbs. of canned pork, 4,401,000 
Ibs. of cured pork, 12,200 100-yd. bun- 
dles of hog casings and 39,500 pieces of 
beef bungs. 


























CUT-OUT RESULTS SHOW SLIGHT CHANGE 


(Chicago costs and prices, first four days of week) 


Total product values dropped during the four-day period as follows: 41c 
per cwt. on light hogs, 39¢c per cwt. on medium hogs and 34c per cwt. on 
heavies. Hog costs also dropped during the period. With a further decline 
in handling and overhead, there was little change in cut-out results. Margin 
on light hogs rose 1c per cwt. and on medium and heavy hogs, loss increased 


4c per cwt. 
—— 180-220 lbs.—— 
Pct. Price per 
live per ewt. 
wt. Ib. alive 
eee 14.00 19.8 $2.77 
EEE 
Serre 4.00 23.5 
Loins (blade in)........ 23.2 2. 
eee, GB... cccce 17.3 
.. Ss re ae ieee 
ER ste miawardeeideeemeeiqens 1.00 7.6 
Petes and fowls.....cccccsee SO 9.0 
ee 2.10 10.7 
ae we ee, DORE, WE... cccccees 12.40 10.7 
RIE kG wo! 56-4 s'a:t'aig ore enee ete 1.60 16.6 
ae 17.1 
Feet, tails, neckbones........ 2.00 
Offal and miscellaneous...... mig 
TOTAL YIELD AND VALUE.69.00 $12. 
Cost of hogs per cwt....... $11.20 
Condemnation loss.......... -06 
Handling and overhead..... -65 
TOTAL COST PER CWT. 
EE ix tare, 5106 Wnntr cow eu icoasaed $11.91 
TOTAL VALUE.............. 12.19 
ELD 
Loss last week............. 
MOONS BOT CWE. oo.scsccceee 28 
Profit last week............ 27 








220-240 Ibs.—— ——1240-270 lbs.—— 
Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
13.80 20.1 $2.77 13.70 20.2 $2.77 
5.40 17.7 -96 5.40 17.6 95 
4.00 22.6 -90 4.00 21.3 85 
9.60 22.2 2.13 9.60 20.9 2.01 
9.70 17.1 1.66 8.00 16.2 1.30 
2.00 11.1 22 4.00 10.8 -43 
3.00 7.8 -23 4.20 8.4 35 
2.80 9.0 25 3.30 9.0 .30 
2.20 10.7 -24 2.00 10.7 21 
11.30 10.7 1.21 10.50 10.7 1.12 
1.50 12.7 19 1.50 11.3 okt 
2.80 17.1 .48 2.80 17.1 .48 
2.00 Vain 14 2.00 ‘7s 14 
oh 53 can .53 
70.00 $11.91 71.00 $11.61 

$11.35 $11.37 

.06 5 

57 52 

$11.98 $11.95 

11.91 11.61 

OT 34 


-03 -30 
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STOCKS AT SEVEN MARKETS 


Total lard stocks at seven markets 
on September 30 amounted to 171,168,- 
228 Ibs., showing a decline of 37,673,- 
445 lbs. from holdings of 208,841,673 
Ibs. on August 31. The sharp drop in 
September sent lard stores 17,467,848 
Ibs. below September 30, 1940. 

Meat stocks at the seven centers on 
September 30 were 42,617,589 Ibs. 
smaller than on August 31, totaling 
118,024,180 lbs. compared with 160,641,- 
769 lbs. a month earlier. The September 
30 total, however, was about 5 million 
Ibs. greater than on September 30, 
1940. Most of this decline was in S. P. 
meats, with stocks totaling 65,251,374 
Ibs. against 92,106,566 Ibs. on August 
31. D. S. meats stocks on September 30 
were 10,934,402 Ibs. smaller than a 
month earlier, totaling 43,340,174 lbs. 
against 54,274,576 Ibs. on August 31. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
September 30, with comparisons, as 
specially compiled by THE NATIONAL 
PROVISIONER: 


Sept. 30, Aug. 31, Sept. 30, 
1941 1941 1940 
Total 8. P. 
Es 65,251,374 92,106,566 77,191,367 
Total D. 8S. 
re 43,340,174 54,274,576 24,576,540 


Other cut meats. 9,432,632 14,260,627 11,288,950 
Total all meats.118,024,180 160,641,769 113,056,857 


. GB Bee cece 162,207,308 193,178,093 171,734,071 
Other lard...... 8,960,920 15,663,580 16,902,005 
Total lard...... 171,168,228 208,841,673 188,636,076 
8S. P. regular 

re 6,843,267 9,881,454 9,635,708 
8S. P. skinned 

-_ \GReeSnaress 24,193,478 34,505,546 29,784,160 


S. P. bellies.... 30,924,713 42,970,402 31,925,867 
S. P. picnics.... 3,240,916 4,598,164 5,794,632 
D. S. bellies.... 35,124,254 43,606,439 12,183,643 
D. S. fat backs. 8,203,410 10,562,137 11,622,897 


LARD YIELD AND PRODUCTION 


Average yield of lard per 100 pounds 
live weight during August, 1941, was 
13.48 lIbs., compared with 13.74 lbs. in 
July, 1941, and 12.42 lbs. in August, 
1940. These yields represent 35.21 Ibs. 
per animal in August, 1941, compared 
with 36.19 lbs. in July, and 29.82 Ibs. 
per animal in August, 1940. 


Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection during the month, 
totaled 98,086,000 Ibs. in August, 1941; 
108,395,000 lbs. in July, and 90,525,000 
lbs. in August, 1940. Lard rendered dur- 
ing August, 1941, includes 11,050,000 
Ibs. of rendered pork fat. 


Modified Labeling Asked 


For Army Canned Meats 


WASHINGTON (Special). — There 
are reports that the Army has asked 
the U. S. Bureau of Animal Industry to 
waive the labeling requirements for 
canned meats prepared according to 
Army specifications and sold to the 
Quartermaster Corps. It is possible 
that the bureau might waive its require- 
ments to the extent that small, plain 
labels on one or two cans in each case 
would be accepted as applying to case 
lots purchased by the U. S. Army. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 


Chicago basis, Thurs., 


REGULAR HAMS 
Green 

19% 

19% 

19% 

19% 

19% 


BOILING HAMS 


Green 


range 
range 


SKINNED HAMS 


Fresh & Fr. Fran. 


20 @20% 
20 @20% 
20 @20% 
20% @21 
20% @21 


PICNICS 
Green 
174% @17% 


8 up, No. 2’ 
Short shank %@‘ee over. 


GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 
Green 
6- 8 
8-10 
10-12 
12-14 
14-16 
16-18 
*Quotations represent No. 1 new cure. 


D. 8S. BELLIES 


Clear 


OTHER D. 8. MEATS 


Regular plates........+-+++++++ 6-8 
Clear plates. . 4-6 
D. S. jowl butts 

S. P. jowls..... 

Green square jowls.. 

Green rough jowls.........++++- 


WEEK'S LARD PRICES 


October 2, 1941. 


12%n 
8%-9 
10% 
10% 
12% 
10% 


Prices of cash, loose and leaf lard on 


the Chicago Board of Trade: 
Cash Loose 


Saturday, Sept. 27..10.7744n 10.6246n 
Monday, Sept. 29...10.7249n 10. 72% 
Tuesday, Sept. 30..10.724en 10.72 
Wednesday, Oct. 1.10.80n 10.75ax 
Thursday, Oct. 2...10.824n 10.80n 
Friday, Oct. ¢ 10.65n 10.60 


Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo 
Kettle rend., 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.o.b. Chicago 


Shortening, tierces, ¢c.a.f..........-.005> 


tierces, f.o.b. Chgo......... 


Leaf 
11.00n 
11.12% 
11.12% 
11.124%n 
11.12%n 
11.12%n 


1 
-++-13% 


eewes 15% 


Havana, Cuba Pure Lard Price 


Wednesday, October 1 
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FUTURE PRICES 


SATURDAY, SEPTEMBER 27, 1941 
Open High Low 

LARD: 
Oct. ...10.65 .42 10. . 10.72% 
Dec. ...11.0% ’ rd 11.07%4-10 
Jan. ...11.2244 3 . 2 11.30ax 
Mar. ..12.65 2. 2. 12.65b 
May ..12.8 2.82% 2. 12.82%4b 

Sales: Oct., 26; Dec., Mar., 11; 
May, 8; total, 103 sales. 

Open interest: Oct., 327; Dec., 1,843; Jan., 839; 
Mar., 101; May, 35; total, 3,145 lots. 
CLEAR BELLIES: 
eG «. sie we ee or 12.50n 


MONDAY, SEPTEMBER 29, 1941 


Close 


LARD 

Oct. ...10.75 10.80 

Dec. ...11. 2 11.15 

Jan. ...11.3% 11.35 

Mar. ..12. 12.7214 

May ..12.85 12.87% 12.75 

Sales: Oct., 83; Dec., 82; Jan., 37; 
May, 2; total, 209 sales. 

Open interest: Oct., 262; Dec., 1,83 
Mar., 103; May, 35; total, 3,099" lots. 
CLEAR BELLIES: 

Oct. -11.75 11.75 


TUESDAY, SEPTEMBER 30, 1941 


10.72% 
yee - ‘ab 


Mar., 5; 


3; Jan., 863; 


LARD: 

Oct. ...10.70 
Dec. ...11.05 
Jan. ...11.30 
Mar. ..12.57% 12.60 

May ...12.80 12.80 

Sales: Oct., 72; Dee., 80; 

May, 1; total, 208 sales. 

Open interest: Oct., 199; Dec., 1,857; 
Mar., 107; May, 35; total, 3,101 lots. 
CLEAR BELLIES: 

Oct. ...11.37% 11.37% 
WEDNESDAY, OCTOBER 1, 1941 
LARD: 
Oct. ...10.70 10.67% 
Dec. ...11.07% . 11.00 
Jan. . 1.25 -2 11.20 
Mar. ..12 57% 2.574 1: Wy 12.55b 
May ...12.77%4 2.8214 12.72% 12.8214 

Sales: Oct., 43; Dec. -- 48; Jan., 23; Mar., 5; 
May, 4; total, 123 sales. 

Open interest: Oct., 158; Dec., 1,867; Jan. 919; 
Mar., 111; May, 36; total, 3,091 lots. 

CLEAR BELLIES: 
Oct. ...11.12% 11.12% 11.02% 11.02% 


THURSDAY, OCTOBER 2, 1941 


10.77% 10.67% 10.6714» 
11.1214 i 


11.3214 


Jan., 903; 


10.75 
11.071%4b 
11.2714b 


LARD: 

Ont. «0h 80 10. 4 10.77% 

Dec. ...11.15 ; 11.10 

Jan. ...11. 4 ‘ 4 11.30 

Mar. .. 5-67 44 2. 12.60 

May ...12.8: 12.8 12.82% 
Sales: Oct., 13; Dec., 

May, 1; total, 109 sales. 
Open interest: Oct., 136; Dec., 1,875; Jan., 928; 

Mar., 120; May, 37; total, 3,096 lots. 

CLEAR BELLIES: 

WG. cas Kees a Kees 11.02%4n 


FRIDAY, OCTOBER 3, 1941 


10.77%4b 
11.10b 
11.32%ax 
12.60b 
12.82%4ax 


43; Jan., 37; Mar., 15; 


LARD: 
10.75 10.57% 
11.10 10.92% 
11.30 11.12% 11.12%b 
12.55 12.45 12.45ax 
May ..12.6 cove cove 12.65ax 
CLEAR BELLIES: 
ae mee: een er 11.02%4n 


10.60 
10.92%b 


MEAT IMPORTS AT NEW YORK 


Imports for the period September 18 
through September 24, at New York: 


Point of 
origin 
Argentina—Canned corned beef 
—Canned roast beef 
—Canned corned beef hash 
Brazil—Canned corned beef 
—Canned roast beef 
Canada—Pork sausage 
—Fresh chilled beef livers......... 
—Fresh frozen beef livers........ 
—Fresh chilled lamb livers........ 
Cuba—2,304 quarters fresh chilled beef... 
—Fresh chilled beef cuts 


Amount 

Commodity bs. 
459,560 
9,079 
80,903 


CHICAGO PROVISION STOCKS 


Lard stocks at Chicago continued to 
decline during the last half of Septem. 
ber, dropping approximately 8% million 
Ibs. from the mid-month level. The Sep- 
tember 30 total of 155,922,560 lbs. was 
also 25,707,662 lbs. lower than holdings 
on August 31, and close to 13 million 
Ibs. under stocks on the same date last 
year. 

Stocks of all meats in storage at Chi- 
cago dropped 16% million lbs. during 
the month, catalan 54,269,088 lbs. on 
September 30. Stocks of S. P. hams, 
S. P. skinned hams and S&S. P. bellies 
were considerably below the August 31 
level, with S. P. skinned hams and §, P. 
bellies showing the greatest declines, 

Stocks of provisions at Chicago at the 
close of trading on September 30: 

— — 31, - ae 
¥ 6,179 661 
[108,623,452 109, 963° 879 11; 
.. 88,703,786 38,860,749 
27,597,212 

5,208,382 "307, 
181,630,222 168° 725 Sts 

6,054,174 
10,760,824 
16,814,998 

890,056 

4,225,941 

5,131,518 

17,349,360 


All barrel 


. 8,800,460 
Other kinds*.. 4,794,862 
Total lard. ...155,922,560 
D. 8. cl bellies, 

contract 5,554,100 

. S. el. bellies, 

other ' 10,090,424 


1,508,880 
3,718,831 
5,227,711 

315,200 
3,429,350 
3,564,110 

14,560,634 

13,149,409 
2,177,520 


Total D. 8. 

bellies .. 15,644,524 
D. 8S. rib 

bellies® .. 550,400 
D. S. short fat 

backs, Ibs. 3,204,234 
3,343,106 
12,342,627 


s 
. skd hams, 


12,547,461 16,638,659 
2,410,279 


7,279,858 


. P. Boston 
shldrs. Ibs.. 1,736,222 
Other cuts of 
meat, lbs... 4,863,008 
Total cut 
meats, Ibs.. 54,269,088 70,740,669 47,286,942 
‘Made since Jan. 1, 1941. *Oct. 1, 1940, to Jan. 1, 
1941. %Jan. 1, 1941, to Oct. 1, 1940. *Previous to 
Jan. 1, 1940. *Made since Oct. 1, 1940. 


4,900,513 


AUGUST MEAT PRODUCTION 


Tonnage of meat produced in packing 
plants under federal inspection (dressed 
weight of animals slaughtered) during 
August with comparisons (figures in 


millions of pounds) : 
Lamb _— Pork 


& 
Beef Veal Mutton Lard* 
1941 ———_—_———-million pounds— 
August 509 
July 515 
June. 
May . 
April 
March 
February ... < 5 667 
January .... 45% < 789 


Lard** 


August 
¢ y 57 541 
1939 48 57 511 
January-August, Incl. 
1941 .. .3,62 375 497 5,331 
1940 .. .3,23 363 456 ey 501 
1939 3,087 363 452 4,52 
*Unrendered. **Rendered. 
+Includes 11,050,000 Ibs. rendered pork fat. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 

the week ended on September 27, 1941: 
Week Previous Same 

Sept. 27 week week ‘40 

Cured meats, Ibs.28,047,000 32,502,000 22,738,000 

Fresh meats, Ibs.56,283,000 61,923,000 59,005,000 

Lard, Ibs. 2,072,000 13,884,000 6,254,000 
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MEAT AND SUPPLIES PRICES 





— 


WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 
October 1 1941 


per 


Prime native steers— 
600 





piweacesenewel b 
eeeenecsieon nals 19% 
—- bod .18% @19 
18%@ 
‘ e? 1g 
16%e 17 
16% @17 
Gis 
1000 154% @ 
Bo good, 400-600. ...1834@19 
Cows, 400-600 .....-.+++- oo 
Hind quarters, choice.... 21% 
Fore quarters, choice... 16% 
Beef ais 
Steer loins, choice, lg 29 
Steer loins, _ Lees eeceeees { 
Steer loins, No. 2....--+-+-++. 2028 
Steer short loins, choice, 30/35.34 
Steer short loins, No. 1........ 33 
Steer short loins, No. 2........é 3 1 
Steer loin ends (hips).......... 26 
Steer loin ends, No. 2......+++- 25 
Cow loinS ....--- secre eeeceee 21 
Cow short loins........++e+++++8 4 
Cow loin ends (hips)........... 18% 
Steer ribs, choice, 30/40.. E 
Steer ribs, No. 1......+e--ee-- 21 
Steer ribs, on 8 Bétivcawaneheaen = 
Cow ribs, No. 2....-.cccceseees 5 
Cow ribs, No. 3......+++-seeees 14% 


Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chuc 
Steer chuc 
Steer chucks, 
Cow rounds 

Cow chucks 

Steer plates ... 
Medium plates 
Briskets No. 1.....- ‘ 
Cow navel ends...... 

Steer navel ends...... 
Fore shanks 
Hind shanks 
Strip loins, No. 1 
Strip loins, No. 2 
Sirloin butts, No. 
Sirloin butts, No. 2........... 
Beef tenderloins, N 

Beef tenderloins, 
err eee 
te steaks awd dnineaeeeaien 


Insides, green, 12@ “is tl voem 


Outsides, green, 8 lbs. up. 
















Knuckles, green, 8 lbs. up. ee 
Beef Paihia 
SA ere ee pre ee ras 8 
ENG Riaisictiacknnkhacoee wan 16 
SE elescieeie:s a. 40is vik swateaewee 19 
Sweetbreads arececoee 
IISEA.G- Pid 0 wiindive:6:4:6'54 Gecaeatarien 10 
Fresh tripe, plain........... By 
Fresh tripe, H. C......... 17 
SM acOL Genie és tees boteeisean 25 
Ee 8 
Veal 
On MORE 56. ccccsscceceen 21 
MO MEE vcccccecsesse .20 
Good saddles ....... Reh ateaen 25 
aa ee 
BONN FREES. 2.5. ccc ccccnees 16 
Veal Products 
Brains, each 
Sweetbreads 


Calf livers 





SPOR 19 
Choice saddles 2 ES en 25 
Medium saddles .. Saracen 
ON ok Sos xinciveewed 18 
Medium fores .... ons 
Scien <:s.9i5:0'9:00a os 5 28 
Lamb tongues ................. 17 
BND oc os cictcccaaeene 15 
. Mutton 
NN Daeocvot wensecehinee § 
Light in DeGhindh~eWewtaeubeann i 
Merv. .......<0.000. 10 
Light saddles ...0005222227777: 13 
06 ciwe:ssieanedie 6 
BeOS. ................. 9 
Matton lege 22222212222 2I DDD i45 
Mutton loins 2.1 //222°°' °° '"""° 12 
Mutton stew Measures ace oe 
a pegeee eth iita:dn ana c ncaa 





The 





Cor. week, 
1940 
per lb. 


20 
20 
20 


18% 


1814 


18% 


17%4@18% 


7% 


17% 
17% @18% 
12 @12% 


16 


unquoted 


unquoted 
42 


20 
unquoted 
27 


aS 
a 


a 
i) 

~ 
a 





38 
31 
30% 
18 


20 


18% 


i ee 
PODAIOCOAD 


int 
ee 
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Fresh Pork and Pork ote 





Pork loins, 8-10 Ibs. av........2 16 
oe ee re ha 11 
Skinned shoulders ............. 22 12 
Err 40 34 
CE “oi celcieaneacest acca en 18 13 
(ga a errr 11% ™ 
eee 25 14% 
Boneless butts, cellar 

A  ernaleda sees Gvsnewd 29 17 
RE re ee 17 8 
Dini haciduahiieaieewan awe aie 12 5 
POO BONOE: cesiesccccwcasscewns 7 3 
A BAe re 10 7 
NN ene 17 8 
bce wenn cd xan neds eon 41, 2% 
Kidneys, per Ib.......... 9% 4 
eae .16 8 
Brains 9 7 
Ears ° 5 4 
DEE Sitnienss apace ew ease 11 4 
Ee eT Pret | ee: 7 6 
ee ee 7™% 5 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 Ibs., 


DORE NED vecananseetccseceens 27 @28 
Fancy skinned hams, 14@16 Ibs., 
Te, eee 28 @29 


Standard reg. hams, 14@16 lbs., plain..26 @27 

Picnics, 4@8 lbs., short shank, plain.... 

Picnics, 4@8 Ibs. long — plain. 

Fancy bacon, 6@8 Ib lai 

Standard bacon, éas. Tbs., 

No. 1 beef sets, smoked 
Insides, 
Outsides, 





Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


Cooked hams, skin on, fatted...........ese.005 ah 
Cooked picnics, skinned, fatted.............. 40% 
VINEGAR PICKLED PRODUCTS 
(. ee Or reer $20.75 
Lamb tongue, short cut, 200-Ib. bbl.......... 69.00 
Reguiar tripe, 20O-ID. WB)... .cccecccccccces SGsae 
Honeycomb tripe, 200-lb. bbl................ 30.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 33.50 


BARRELED PORK AND BEEF 
Clear fat back pork: 


, - _ | SRRSSSSS ness .00 

i ks into oi ct widih wares Give 9.50 
Clear plate pork, 25-35 pieces.............. 19.50 
SE MEE 606.00 c-onenwean'ee 0 0ievsecsscuseee 24.00n 
ree 29.00n 
2 Lk, ee rrr ere ree 23.00 
BROTR HURTS BOSE. cccccccccccccccccccvesscee 23.50 

SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings................ 16% 
Special lean pork trimmings 85%....... ae 
Extra lean pork trimmings 95%........ 28 
Pork cheek meat (trimmed).......... ee 17 
DE CN Sob ccn eben ciwuewonebeeeee 13 


OGM TIVGEE 0:00:05 0000001000066 5060600000 
Native boneless bull meat (heavy)...... 18 
Boneless chucks 








Bs PE RE SS ie 1 
CE CINE ons osecwcqeueesseuseveseses 16 @16% 
eS REESE Rae 18 
Dressed canners, 350 Ibs. and up........ 11% 
Dressed canner cows, 400-450 Ibs........ 12 
Dr. bologna bulls, 600 Ibs. and up...... 14 
Tongues, No. 1 canner trim............ 15 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. carton................. 2 
Country style sausage, fresh in link.......... 273 
Country style sausage, fresh in bulk..........25 
Country style sausage, smoked............. of 


Frankfurters, in sheep casings. 






Frankfurters, in hog casings. 
ne ee 
Bologna in beef bungs, choice................ 2 
Bologna in beef middles, choice.............. 24 
Liver sausage in beef rounds.................20 
Liver sausage in hog bungs................... 2 
Smoked liver sausage in hog bungs...........28% 
BOON GNOD: anc ccblwesssceceececcseses cease 18% 
New England luncheon specialty.............. 30% 
Minced luncheon specialty, choice............. 241% 
DONO: GUE TOs ie cewcessveswesscessecevins 26 
DGD GING oc cececicageccesvecoveseseccuns 22 
co EE IRE SE SAR ET 20 
a SR AIS Se ea. 29 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 45 
DE ewe cieuiketebateeceusaes's Saukc plaka 25 
PEE Secncsa coat seers en esueceweuduk nears R54 
ND. navn tthe a ote s'e0's ass Pasa aulbes ae ee 
hy SN WR on aac earn edcakckw anal 41 
Milano, salami, choice in hog bungs.......... 41 
C. salami, new condition.................. 26 
choice, ek eee 42 
Genoa style salami, choice................... 48 
DOIN . 3 Gvs-.o-4 akiebnnatn cae men eeasagias ..40 
Mortadella, new condition. 2% 
Cappicola 


Italian style hams 


CURING MATERIALS 


Cwt 

Nitrite of soda (Chgo. w’hse. stock). 

In 400-Ib. bbis., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 

bl, refined granulated........ccccccccess 8.50 

er oe rr ee 9.50 

SR IE cathe a Gai sie -o waa 80 ui Wie 4 ¢ 9.75 

i caw acsiveis'n Fr oibaieas 56/00 10.50 
Pure rfd. gran. nitrate of soda.............. 2.90 
Pure rfd. gran. nitrate of soda........... anne oted 
Salt, per ton, in minimum car of 80,000 I 

only, f.o.b. Chicago, per ton: 

RR EEE eer or 7.2 

ES SHOU 0060 0e bencweencces coeesnsns 10.20 

BEE oie Ankh Sarin BNE wes nina GaNy sie wae oaks 6.80 
Sugar— - 

Raw, 96 basis, f.o.b. New Orleans......... 3.50 

Standard gran., f.o.b. refiners (2%)...... 5.25 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.............. 4.90 
Dextrose, in car lots, per cwt. (cotton)..... 4.57 

Sh OT ina s wreeniewe nce thiciernceceeeees 4.52 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack............. 18 
Domestic rounds, 140 pack............. .33 
Ss rr .48 
Export rounds, medium................ -22 
Export rounds, narrow................. 24 
ly B Wes ececrvcccccteceescen 05 
Be Ee ein wees a nak 04 ce euanb wae’ .04 
BK: NS Raia i'nt- 6400s 00 ea desea -16 
ie, SMG tein: w:bn0je-<i0 40-000 nidoheslanee 10 
SE, SID i iesicw a bivcanewes aeene .60 
Middles, select, wide, 2@2 a eennren -65 


Middles, select, extra, 2 
Dried or salted bladders: 
oe, eo) See 
10-12 S. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Pork casings: 
Narrow, per 100 yds......... 
Narrow, special, per 100 yds 
Medium, regular 
Rs cas dcbegdneesieen'ese 
By Be Be Ro wre wevseneesscecees 
Extra wide, per 100 yds 
Export DUNES ooccccevccccececccccseces 
BN SD Wo neis secccecconsecces 
Medium prime bungs 
Small prime bungs 
Middles, per set 


2% in. & up.... .90 





SPICES 
(Basis Chicago, original bbls., bags or bales.) 











Whole Ground 
a — 28 
ND ache iA is.a-seiasearcins <enee 26 30 
ey | paaoee pctenatee Mislead eeaie 30 
Masplaigwle G's 0 o0weemeeamaee oe 29 
Cloves Amboyna ket ieseccewnawasedvan 27% 2 
EE Seas kh a ctvare wave trai ced 24 
Ginger, , ee ponietha seh suas eee 45 
MN. vckananhnacienen ese sheaat or 39 
Mace, Fancy Banda............... 58 66 
 - 5 RRS eae 59 
East & West Indies Blend 56 
Mustard flour, fancy.................. 34 
SOR eR aea as 22 
Nutmeg, Senay MN icdsncbeacasenon 22 24 
4 RSE RRS Rp eRS: 18% 23 
East & West Indies Blend.......... 22 
I MIN 66 o:ssi6s6cc0%ees-0c sci 51 
PEED nk céneececnsuadseess 35 
I iad bid-c's.6-v. wow Sinies:sin.a's eins. oi 28 
Mee MIRINIEE a << .065. cack coke 11 15 
2 ll! RE Se nae 7% 9% 
Pepper, white Singapore. 13 16% 
ere 13% 17 
ce ee an een mn one 14 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
ee eee ee -1.04 1.14 
Celery seed, French................00. 96 12 
.. ,. Pr etreeeerenrsanas 26% 
Coriander Morocco bleached........... cece 
Coriander Morocco natural No. 1...... 15 17% 
Mustard seed, fancy yellow........... 26 coos 
Fee, ea pusdbenes dua 14 ccce 
PUREE, WEONEN. os cnveccvessecvence 77 87 
I, “a cuccclceeunwcweulewebsenseoear 12 16 
Sage, Dalmatian No. 1.............. 1.50 1.70 


(Continued on page 30.) 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


Choice, native, heavy........--seeeeees 19 @19% 
Choice, native, light.. . -.19%4@20% 
Native, common to fair.. coont 


Western Dressed Beef 


Native steers, good, 600@800 lbs 9 
Native choice yearlings, 400@600 lbs.... 
Good to choice heifers 

Good to choice cows. 

Common to fair cow 

Fresh bologna bulls... 


BEEF CUTS 


Western 
25 
24 





DRESSED VEAL 
Dh ono d0ceceedsccnseecqvceeteesvetes 21% @22% 
Medium 
Common 


DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good 21% @22) 
Genuine spring lambs, good Serpe ‘ees 21% 
Genuine spring lambs, medi 
Sheep, good 
Sheep, medium 


DRESSED HOGS 
Hogs, good and ~¥~ (110-140 Ibs.) 
head on; leaf fat in 
Pigs, small lots (60- 110 Ibs.) 
head on; leaf fat in 


$17.25@17.50 


FRESH PORK CUTS 
Western 


Pork loins, fresh, 10@12 lbs 5 @26 
Shoulders, 10@12 Ibs. av..........+.+- 23 @24 
Butts, regular, 4-6 lbs @26% 
Hams, regular, fresh, 10@12 Ibs. av....26 @27 
Hams, skinned, fresh, 10@12 lbs........ @28 
Picnics, fresh, 6@8 Ibs @20 
Pork trimmings, extra lean, 90-95%....31 @32 
Pork trimmings, regular 50% lean...... 1914 @ 201, 
Spareribs, medium 18 @19 


Pork loins, fresh, 10@12 lbs............ 
Shoulders, 6@10 Ibs. av........-.+++++ 
Butts, regular, 1%@3 Ibs 

Hams, regular, fresh, 10@12 lbs 

Hams, skinned, fresh, 10@12 lbs 

Picnics, fresh, 4@6 lbs 

Pork trimmings, extra lean 90@95%.... 
Pork trimmings, reg. 50% lean......... 2 
Spareribs, medium 

Boston butts 


COOKED HAMS 


Cooked hams, cheice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 
Regular hams, 8@10 lbs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4 ‘ 
Picnics, 6 
Bacon, boneless, western... 
Bacon, boneless, city 
Beef tongue, light.. 
Beef tongue, heavy.... 


BUTCHERS’ FAT 


Edible suet 


Inedible suet .......+.. TITIES 5.00 per ewt. 


GREEN CALFSKINS 

5-9 9%4-12% = 14 14-18 18 up 
Prime No. 1 veals...23 3.40 3.70 
Prime No. 2 veals....21 3.08 3.10 3.30 
Buttermilk No. 1....18 2.90 .... 
Buttermilk No. 2....17 
Branded by 1 
Number 


ne 
235 


2.00 
2.00 


rerspon 
aaas 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, October 1, 1941: 


Fresh Beef: 
STEER, Choice: 


CHICAGO 


700-800 Ibs.? 18.50 


STEER, Good: 
17.50@18.50 
17.50@18.50 


Hs fh qi 
700-800 Ibs.? 16.50@17.50 
STEER, Commercial: 
400-600 Ibs.* ... 
600-700 Ibs.? 
STEER, Utility: 
400-600 Ibs.* 
COW (All Weights) : 


Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 


VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs. 


16.00@17.50 
16.00@17.00 


14.00@16.00 


VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 


50-60 Ibs. ..... 
SPRING LAMB, Good: 
30-40 Ibs. 


SPRING LAMB, Commercial: 
All weights 


SPRING LAMB, Utility: 
All weights 


a (Ewe), 70 Ibs. down: 


16.00@ 18.00 


9.50@11.00 
8.00@ 9.50 
7.50@ 8.00 


ood 
} SEES 
Utility 


Fresh Pork Cuts:* 


LOINS No. 1 (Bladeless Incl.): 
8-10 
10-12 
12-15 
16-22 


22:50@23.50 

isatneererass s+ 19.00@20.50 

SHOULDERS, Skinned N. Y. Style: 
8-12 Ibs. 


@ 21.50 
BUTTS, Boston Style: 


SPARE RIBS: 
Half sheets 
TRIMMINGS: 
- 17.00@18.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON NEW YORE 


$19.50@20.50 
19.00@20.00 
18.50@19.50 


18. 

17.50) 
16.00@18.00 
16.00@17.50 
15.00@16.00 


15.00@15.50 
14.50@15.00 
14.00@14.50 


15. Yt oy 00 


22.00@23.00 
22.00@23.00 
21.50@22.50 
20.50@21.50 


21.00@22.00 
21.00@22.00 
20.50@21.50 
19. 50@20. 50 


3383 3388 


toroton 
Shee 


18.50@20.50 


18.00@19.60 
17.50@18.00 


16.00@17.00 
16.50@17.50 


14.00@16.00 


14.50@15.0 
13.50@14.50 


17.00@18.00 
18.00@19.00 


sess 


BESB BBBB 
3338 





18.00@20.00 


16.00@18.0 


*Includ 
*Skin on at Chicago and New York; equivalent weights skin off a p Remy beet salen at 


Beef, veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 

Fresh steer tongues, Lc. trimmed, per Ib 
Sweetbreads, beef, per Ib 

Sweetbreads, veal, a <acecesecsececscoccsed 60 
Beef kidneys, per Ib........ccceeceeeccccceeces 11 
Mutton kidneys, each...... eeesccececccoceoe coe BS 
Livers, beef, per Ib 29 
Oxtails, per Ib 

Beef hanging tenders, per Ib 

Lamb fries, @ pair.....-..cereeeeeeeeeescecceee 12 


Watch the Classified Advertisements 
page for good men. 


FINANCIAL NOTES 


A petition for reorganization under 
Chapter 10 of the Federal Bankruptcy 
Laws was filed this week by Adolf 
Gobel, Inc., Brooklyn, N. Y. Assets 
were listed at about $3,115,000. Earn- 
ings of Adolf Gobel for the 44 weeks 
ended August 30 were announced at 
$85,607 before depreciation and it- 
terest, compared with a loss of $20,020 


for the same period in 1940. 
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Producers. Ideas Prevail in 


Firm Tallow, Grease Markets 


NEW YORK, OCTOBER 1, 1941 


TALLOW.—The tallow market held 
steadily at the 9c level for extra the 
past week, with estimates that 1 to 1% 
million Ibs. changed hands. While some 
of the larger consumers, especially at 
Cincinnati, showed a tendency to back 
away, local consumers continued on the 
puying side. Strength in other commodi- 
ties, and the well sold up position of 
tallow producers served to offset lower 
bids from the big consumers. The latter 
bid 8%c without getting materials. Edi- 
ble was quoted at 94@9%*%c; extra, 9c, 
and special, 8%c. 

STEARINE. — Buying interest was 
quiet in stearine, with the market very 
steady. Oleo at New York was quoted 
at 10c. 

OLEO OIL.— Routine interest fea- 
tured the market at New York but 
prices were steady. Extra was quoted 
at 10%@11%c; prime, 104%@10%c, 
and lower grades, 104%@10%c. 

GREASE OIL.—Demand was moder- 
ate but the market steady at New York. 
No. 1 quoted at 13c; No. 2, 12%c; extra, 
18%c; extra No. 1, 18%c; winter 
strained, 14c; prime burning, 14%4c, and 
prime inedible, 14%c. 

NEATSFOOT OIL.—The market was 
rather quiet but steady. Extra quoted at 
18%4c; No. 1, 13%c; prime, 14c, and 
pure, 17%c. Cold test remained un- 
quoted. 


GREASES.—The market for greases 
at New York held very steady the past 
week, with a fair but not large business 
passing in yellow and house at 8%c de- 
livered New York, unchanged from the 
previous sales levels. Steadiness in tal- 
low and firmness in oils made for strong 
sellers’ ideas on greases, but demands 
on the whole were moderate and buyers 
were not competing against one another 
for supplies. Choice white quoted 9%4c; 
yellow and house, 8%c, and brown, 
8% @8 %e. 


CHICAGO, OCTOBER 2, 1941 


TALLOW. — Producers appeared to 
hold the upper hand in the tallow mar- 
ket at Chicago this week, an advance 
of 4c in bids by a large consumer early 
in the week failing to uncover any ap- 
preciable offerings. On Tuesday, this 
consumer lifted bids to 9c for prime 
and 8%c for special tallow, but offer- 
ings this basis were not plentiful. Offer- 
ings remained limited Wednesday at the 
advanced bids, and a tank of edible was 
reported sold at 9%c, f.o.b. shipping 
point; 9c, f.o.b., was declined earlier 
in another quarter. Firmness character- 
ized market on Thursday, with follow- 
ing quotations prevailing: Edible, 914c; 
fancy, 9%@9%c; prime, 9@9%c; spe- 
cial, 83%, @9c, and No. 1, 8%c. 

STEARINE. — The stearine market 
remained steady at 10c for prime and 
8% c for yellow grease stearine. 

OLEO OIL.—A firm market prevailed 
in oleo oil, with prime quoted 10%c and 
extra llc. 

GREASE OIL.—Grease oil market at 
Chicago advanced this week. Quotations 
were as follows: No. 1, 12%c; No. 2, 
12%c; extra, 13%c; extra No. 1, 12%c; 
extra winter strained, 13%c; prime 
burning, 14c; and prime inedible, 13%c. 
Acidless tallow oil was 12%éc. 


NEATSFOOT OIL.—Firmer trend 
prevailed. Quotations were: Extra 
neatsfoot oil, 13c; No. 1, 12%c; prime, 
13%c; pure, 17%c, and cold test was 
quoted at 27c. 

GREASES.—Tone of the grease mar- 
ket this week was identical to that of 
tallow, marked by firm ideas on the 
part of producers. Offerings were on 
advanced bids at midweek; tank white 
grease sold at 9%c, Chicago, and an- 
other east at 9%c. Further sales were 
recorded Thursday at this level, when 
quotations were: Choice white, 9c; 
A-white, 9c; yellow, 8%c; and brown, 
8% @8tkec. 






BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, October 2.) 
The by-products markets at Chicago 
this week were very quiet, with a ten- 
dency to easiness. 


Blood 
Very quiet situation in blood; buyers’ 
ideas lower. 
Unit 


Ammonia 

WIS 5cac daca seete iciuwekscateene $4.70@4.75 
Digester Feed Tankage Materials 

Unground, 10 to 12% ammonia.............. $5.60 

Unground, 6 to 10% choice quality.......... 6.00n 

rer ee ay 2.50 


Packinghouse Feeds 
Shipments continue heavy; supplies 
light; prices firm. 


Carlots, 


Per ton 
60% digester tankage..............cececees $72.50 
50% meat and bone scraps...............++. 2.50 
RE epee ero Trey 85.00 
Special steam bone-meal.................00. 55.00 
Bone Meals (Fertilizer Grades) 

Per ton 
Steam, ground, 8 & 50............... $38.00 @39.00 
Steam, ground, 2 & BW. .....ccececses 37.50 

Fertilizer Materials 
Per ton 
High grade tankage, ground 
re reer $4.00n @ 10¢ 
Bone tankage, unground, per ton...... 35.00n 
| ERR eR Sa rs Or errr or 3.00 
Dry Rendered Tankage 
Per unit 


Hard pressed and expeller unground 
up to 48% protein (low test)....$ 1.15@ 1.17% 


above 48% protein (high test).... 1.10@ 1.12% 
Soft pressed pork, ac. grease and 
MOG TE. 60casd a Visa onie sks o 57.50@60.00 
Soft pressed beef, ac. grease and 
GU TE Si sienls dene dycdsnsver 55.00@57.50 
Gelatine and Glue Stocks 
Per ton 
Se ee $29.00@32.50 
op te, a Ce ee eee 27.50 
Cattle jaws, skulls and knuckles.... 40.00n 
ok ae eae 25.00 
Pig skin scraps and trim, per Ib.... 6%@ Je 
Bones and Hoofs 
Per ton 
Rownd chine, DOAVS....2 scvcvessecsewe $65.00@75.00 
Rh «54 «¢enagee seceal 00 
ee ee 60.00@65.00 
ean ears 60.00 
Blades, buttocks, shoulders & thighs. 57.50@60.00 
EE. WING « «sw sion. aamtnbadaca eee 55.00@57.50 
Hoofs, house run, unassorted......... 40.00 
Gee NED 60-50 sida ape naaWinaenes ee 27.50@29.00 
Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton........... 32.50@35.00 
Winter processed, black, Ib.......... 8 @ 9 
Winter processed, gray, Ib........... & 
Summer processed, gray, lb.......... 4@ 4% 
Cattle switches. ......ccccccccssscces 44@ 4% 








“Feel” of the Market. 


convention. 





Notice to Meat Packers 
The Commodity Appraisal Service 
An Encyclopedia of Economic Informa- 
tion for Meat Packers. We report regularly 
on (1) meat consumption, (2) consumer buy- 
ing power and (3) commodity speculation. 
Regular checking of our index of com- 
modity speculation will give you a good 


While attending the convention be sure to 
call on us at 919 N. Michigan Ave., Chicago, 
across the street from the Drake. At home at 
the office all day Wednesday following the 


Adolph O. Bauman 












Manager 
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YOU ARE CORDIALLY INVITED TO VISIT 
OUR HEADQUARTERS DURING THE A.M.I. 
CONVENTION, OCTOBER 3 TO 7, IN 


KNICKERBOCKER HOTEL 


612 WEST LAKE STREET * CHICAGO, ILLINOIS 
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COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills in 
one month ended August 31 totaled 
105,489 tons against 127,283 tons for 
the 1940-41 period. Cottonseed crushed 
from August 1, to August 31, 1941 
totaled 107,498 tons against 79,580 tons 
in the 1940 season. Total amount at 
mills on August 31 was 129,367 tons 
compared with 87,210 tons in 1940. 


Cottonseed products manufactured, 
shipped and on hand, as reported by 
the United States Department of Com- 


merce: 
Aug. 1, 1941 to Aug. 1, 1940 to 
Aug. 31, 1941 Aug. 31, 1940 
CRUDE OIL: 

Produced, Ibs. .... 33,779,000 
Shipped out, Ibs... 27,655,000 

On hand, Ibs., 
Aug. 3 32,107,000 


24,133,000 
20,277,000 


24,727,000 
REFINED OIL: 
Produced, Ibs...... **32,828,000 


On hand, Ibs., 
Aug. 31 234,242,000 


34,206,000 
410,843,000 


CAKE AND MEAL: 
Produced tons... 
Shipped out, tons.. 
On hand, tons. 

Aug. 31 .. 


46,186,000 
80,534,000 


131,618,000 


*Includes 23,338,000 Ibs. held by refining and 
manufacturing establishments and 15,223,000 Ibs. 
in transit to refiners and consumers August 1, 
11 and Aug. 31, 1941, respectively. 

ZIncludes 12,605,000 Ibs. held by refiners, brok- 
ers, agents and warehousemen at places other than 
refineries and manufacturing establishments and 
7,997,000 Ibs. in transit to manufacturers of short- 
ening, oleomargarine, soap, etc. August 1, 191, 
and Aug. 31, 1941, respectively. 

**Produced from 34,899,000 Ibs. of crude oil. 


37,206,000 
58,638,000 


58,069,000 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

WO MORNE MNGi ccc ccécccvcsescenee $29.00 
Blood, dried, 16% per unit 4.25 
Unground fish scrap, dried 114%4% ammonia 

16% B. P. L., f.o.b. fish factory......4.75 & 10¢ 
Fish meal, foreign, 11%% ammonia, 10% 

B. P. L., ¢.i.f. spot 

October shipment 
Fish scrap, acidulated, 70% ammonia, 3% 

A. P. A., f.o.b. fish factories......... 2.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.................. 30.00 

Serer 

3 nt ore 
Fertilizer tankage, ground, 10% ammonia, 

 - oO SS Serre 4.00 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. L. bulk 


Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
per ton, ¢.i $37 

Bone meal, raw, 442% and 50%, 
per ton, c.i.f 

Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, October 1, 1941 


The markets were quiet the past week 
and very little trading was reported. 
Most buyers prefer to await further de- 
velopments. Cracklings sold off slight- 
ly; sales were made at $1.02%, f.o.b. 
New York and some South American 
low grade cracklings sold at $1.06. 

Blood is offered at $4.25, f.o.b. New 
York, with no buying interest. Tankage 
is offered at $5.00 and 10c, f.o.b. eastern 
shipping points; very little reported 
moving. Last sales of fish scrap were 
made at $4.75 and 10c f.o.b. Chesapeake 
Bay. 
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Cotton Oil Futures Advance 
On Light Offers and Buying 


upward this week in the New 

York market after backing and 
filling in moderate trade. The market 
broke through the recent resistance 
points to levels within about 4c per 
pound of the season’s best prices, as 
a result of light offerings and scattered 
buying and covering. Demand was 
stimulated by great strength in sced 
and crude in the South and a growing 
belief that the price control bill will 
finally be enacted with a 110 per cent 
of parity plan. Hedging pressure 
against new oil increased at times, but 
the volume was small for this season. 

The market bumped into realizing 
sales on the bulges, but was very stub- 
born at giving up ground. Little or no 
attention was paid to lower hog prices 
and a relatively easy lard market. Cash 
trade was fair and cash prices were 
firm. 

There have been no October cotton 
oil tenders thus far. There was some 
evening up in the October delivery and 
hedge lifting against soybean oil in the 
December position, It was noticeable 
that hedging pressure diminished as 
crude oil offerings dried up; this en- 
couraged local professionals. 

Movement of crude was on a smaller 
scale than in the last two weeks. There 
was moderate trade in the Southeast 
and Valley at 12%c, and some crude 
sold in the Southeast at 12%c. Seed 
in the Southeast sold and was quoted at 
$60 a ton, while seed in Texas averaged 
about $55 per ton and $52 per ton in 
Oklahoma. 


Consumers have been fair buyers of 
actual oil but are now bought pretty 
well ahead. Refiners were offering win- 
ter oil in the Metropolitan area, but 
held prices firmly at 15%c. Winter oil 
in drums was quoted at 16%c. Refined 
peanut oil in drums was held at 17c or 
higher. 

COCONUT OIL.—The market was 
steady to firm. New York spot was 
quoted at 7%c and forward oil from 
7% @7%c. The Pacific coast market 
was steadier at 6%c bid. 


Oe oil futures turned 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 

Valley points, premipt......cccccceses 12% @12% 
White deodorized, in bbls., f.o.b. Chgo.. 15% 
Yellow, deodorized 15% 
Soap stock, 50% f.f.a., f.o.b. consuming 

points 35% @ 3% 
Soybean oil, in tanks, f.o.b. mills 10%@11 ~ 
Corn oil, in tanks, f.o.b. mills.......... 12% @13 
Coconut oil, sellers tanks, f.o.b. coast... 6%@ 6% 
Refined coconut, bbls., f.o.b. Chicago. ..134%,.@13% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
OT er er 16% 
Vegetable type 13 


CORN OIL.—Offerings continued 
scanty and bids of 12%c resulted in no 
business. 


SOYBEAN OIL. — The market was 
firm. At New York spot soybean oi] 
traded at lle and 11%c. October deliy- 
ery was llc and January 10%c. 

PALM OIL.—The market was quiet 
but steady at New York and quoted 
7% @7%e nominal. 

PEANUT OIL.—Sales of Southeast 
crude peanut oil were reported at 12% 
@13c, but the movement is getting un- 
der way slowly. Refined peanut oil at 
New York was quoted 16% @17c. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 12%c bid; Texas, 123% @12%e 
nominal at common points; Dallas, 12% 
@12%c nominal. 


Futures market transactions for the 
week at New York were: 


FRIDAY, SEPTEMBER 26, 1941 
—Range— —Closing— 
Sales High Low Bid Asked 


October a 13.70 13.65 13.67 trad 
November os veins a ace 
December ... 2 13.62 13.56 
January .... } 13.60 13.55 


February .... eeiee are 
13.70 13.64 
13.70 13.67 

Sales 70 contracts. 


SATURDAY, SEPTEMBER 27, 1941 
October 5 13.70 13.70 
November “es ewieie er 
December ... 13.59 13.57 
January 13.56 13.55 

‘6 «13.65 13.63 
2 13.69 13.67 
Sales 21 contracts. 
MONDAY, SEPTEMBER 29, 1941 
October 15 13.80 13.71 13.78 
November es creth Pais 78 
December ... 23 13.70 13.65 
January 9 13.71 13.70 
February 


40 13.76 13.72 
3 98 «6:13.77 «18.72 
Sales 110 contracts. 


TUESDAY, SEPTEMBER 30, 1941 
October 13.95 18.85 13.92 
November ~. an een asta 13.92 
December .... 13.87 13.76 13.83 
January 3 13.85 13.85 13.86 
February .... .- hated ee? 13.86 
13.92 13.81 13.91 
lasso aia 13.90 
J 13.94 13.85 13.98 

Sales 127 contracts. 
WEDNESDAY, OCTOBER 1, 1941 
October 13.95 13.95 13.96 
November Pe ree wieage 13.96 
December ... y 13.92 13.82 13.91 
January 1 13.92 13.89 13.92 
February oP neat Ba 13.92 
13.96 13.89 13.95 
= teal 13.95 
13.99 13.90 13.98 

Sales 70 contracts. 

THURSDAY, OCTOBER 2, 1941 


October 14.09 14.08 14.00 
December .... 2 14.03 
: 13.95 
14.06 
14.08 


(See page 36 for later markets.) 


Watch the Classified Advertisements 
pages for bargains in equipment. 
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Armour's 75 Years 


(Continued from page 14.) 


in the wintertime for sale in the sum- 
mertime. Refrigeration, as applied to 
the meat business in the late 70’s by 
Philip D. Armour and other pioneers, 
made the business an all-year opera- 
tion and has given the public fresh 
wholesome pork, beef, veal and lamb 
whenever and wherever wanted. 

“Mass production—the keystone in 
the American economic system—had its 
inception in the packing plants, and in 
the development of by-products of the 
livestock industry chemical and indus- 
trial research received great impetus. 
Hundreds of useful articles and scores 
of pharmaceuticals beneficial to man- 
kind have their origin in meat packing 
plants. The industry is basic in our 
country’s economy, because through it 
agriculture markets nature’s bounties 
in the shape of grasses and grains, 
which constitute a substantial portion 
of the new wealth annually created. 


“The packing business is a keenly 
competitive one and the fact that Ar- 
mour and Company has existed and 
steadily grown during three quarters 
of a century is evidence that it has 
given good service both to producers of 
livestock and consumers of meat. We 
who are the present day employes must 
keep constantly in mind that it is the 
service we render and the quality of our 
output which have made us a factor of 
importance in the nation’s meat trade, 
and we must recognize that our com- 


pany’s continued existence and its op- 
portunity to be of benefit to its em- 
ployes and its owners depend on our 
continued ability to improve our prod- 
ucts and our service. 


“We cannot rest on the excellent rec- 
ord of 74 years past. In the business 
world of today there is no such thing 
as standing still; one either goes for- 
ward or backward. The management 
counts on the employes to cooperate in 
fullest degree in the continued expan- 
sion and improvement of the company’s 
business. 

“Armour and Company is one of the 
oldest in the meat packing field. It has 
grown and expanded with the nation 
and has been a factor in the nation’s 
progress. Its management intends to 
continue and improve the policies and 
practices which have enabled it to live 
into its seventy-fifth year.” 


Army Meat Products 


(Continued from page 16.) 


and vegetable hash with meat as 50 
per cent of the formula, potatoes pro- 
viding 46 per cent and onions the re- 
maining 4 per cent. This emergency 
ration (including the bread units) pro- 
vides 3,300 calories per man. 


Cans of all of these items were 
opened and sampled and the writer 
found them appetizing in appearance 
and very tasty. A pocket type heater 








has been devised to heat the contents of 
the cans. It consists of a folding, three- 
legged wire stand with a cake of hexa- 
methylene at its center. This substance 
burns, even when damp, much like the 
solid alcohol used in “canned heat.” 

The meat items in this ration are at- 
tractive, tasty and nutritious. They 
might well become part of the regular 
line of canned meats after many men 
have come to know them. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


Exports and imports of cottonseed 
products for twelve months ended with 
July 31, as reported by the Bureau of 
the Census: 


Exports: 1941 1940 
OB, CE, Bic secs ccvese , re 5,120,097 
Oil, refined, lbs........... DeaKeeen 14,310,471 
Cake and meal, tons..... RE 6,743 
Linters, running bales.... 20,811 320,479 

Imports: 

Oil, crude,* lbs........... none none 
Oil, refined,* lbs.......... 4,468,884 12,860,309 


Cake and meal, tons....... Tacvsse 29,009 
Linters, bales .........+... ‘ 


*During August 1,284,240 pounds refined were 
“entered for consumption.’’ No oil was ‘‘with- 
drawn from warehouse for consumption’’ or ‘‘en- 
tered for warehouse.”’ 


+Not available. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 















Nirosta 
Ham Boiler 


HAM BOILER CORPORATION 


Office and Factory - Port Chester, N.Y. © Chicago Office - 332 S$. Michigan Ave. 


pean R tatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow 
Lane, London—Avustralian and New Zealand Representatives: Gollin & Co., Pty. 
n Representative: C. A. Pember- 
ton & Co., Ltd., 189 Church St., Toronto 





Ltd., Offices in Principal Cities—Canadia 


The story behind 
ADELMANN‘S 


nation-wide acceptance! 


It's the ADELMANN results-in-operation that keep ham 
makers from coast to coast “sold” on Adelmann Ham Boil- 
ers. They’re simple to operate, easy to handle, of rugged con- 
struction, designed for long service. Elliptical springs close 
aitch-bone cavity firmly, the non-tilting, self-sealing cover re- 
tains ham juices, shrinkage and operating time are greatly 
reduced. Made of Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel, the most complete line 
available. It will pay you to investigate the Adelmann ham 
boiler — “The Kind Your Ham Makers Prefer!’’ Write! 


1916—OUR TWENTY-FIFTH ANNIVERSARY—1941 
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STANGE 


SEASONINGS 
ARE SPECIALLY 
BLENDED TO ADD 


ew 7 


TO YOUR PRODUCT 


Stange’s C. O. S. Seasonings 
have the full, fine flavor of 
the best natural spices, with 
none of the disadvantages. 
Always full strength, always 
uniform and always depend- 
able. . . . Cream of Spice Sea- 
sonings are specially blended 
to give new zest, new flavor 
appeal and new sales punch 
to your sausage, loaves and 
specialties. Write! 












THE STANGE CHEF 
is at your service! 


Put our new test kitchen to 
work for you in developing 
new individual seasoning 
blends for your particular 
trade. 


WM. J. STANGE COMPANY 


2536-40 W. MONROE STREET, CHICAGO, ILLINOIS 
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HIDES AND SKINS 





Packer hides strong—Usual trading 

at ceiling prices expected before 

week-end—Higher prices paid in 
South American market. 


Chicago 

PACKER HIDES.—There has been 
no trading reported so far this week in 
the packer hide market but it is gen- 
erally thought in the trade that at 
least one packer has moved a quantity 
of hides quietly, and it is generally ex- 
pected that other packers will move 
about their usual quota of hides prior 
to the end of the week. 

The market is still in a strong po- 
sition, with a good demand for all de- 
scriptions of hides, and according to re- 
ports in the trade it is still only a 
matter of allocating hides among buy- 
ers in a way to cause the least dissatis- 
faction. As long as this condition con- 
tinues, it is doubtful if much informa- 
tion will be released as to quantities and 
descriptions sold. 

The general expectation seems to be 
that demand will continue to out-run 
the supply, especially on native descrip- 
tions, over the next few months at 
least, despite the fact that cattle 
slaughter this year has been heavy and 
is expected to increase during the next 
year. The stronger prices paid in the 


South American market would appear 
to support this belief, although quality 
in that market will be showing seasonal 
improvement soon and stocks there are 
fairly well sold up. 

Certificated stocks of hides in Ex- 
change warehouses on Sept. 27 were 
down to 177,165 hides, plus 8,791 pend- 
ing certification, as compared with 205,- 
075 plus 8,791 pending certification on 
Sept. 20. 

OUTSIDE SMALL PACKER.—It is 
difficult to find any offerings of outside 
small packer all-weights under the ceil- 
ing price of 15%c, selected, trimmed, 
for natives and a cent less for brands, 
and most lots are salable this basis. 
Hides moving on a flat basis are quot- 
able at %c less. 

PACIFIC COAST.—There has been 
no news from the Pacific Coast since 
the sale of Aug. hides some weeks back 
at 14c, flat, for steers and cows, f.o.b. 
shipping points. The new ceiling price 
is 14c, trimmed, flat, Chgo. freight 
equalized, for branded steers and cows, 
which means the absorption of consid- 
erable rail freight by sellers due to 
lack of space for shipment by water. 

FOREIGN WET SALTED HIDES.— 
The South American market was active 
around mid-week, with higher prices 
paid, although estimates vary as to the 


quantity of hides sold. The bulk of 
the movement was credited to buyers in 
the States, although there was talk 
later of Russia being in that market, 
Some estimates ran to a total of about 
45,000 Argentine frigorifico standarg 
steers at 101 pesos, equal to about 
15%ec, c.i.f. New York, some figuring 
15%c, as against 97 pesos or 1415g¢ 
paid last week; 13,000 eegeet steers sold 
at 96 pesos, or 14%c, up tec. A lot of 
6,000 light steers was reported at 119 
pesos or 16!3i¢c, up 14 ¢c from last 
week. Frigorifico cows were reported 
sold at same price as steers, 15%4¢¢, and 
frigorifico extremes sold at 118 pesos or 
17%c. With the duty added, this means 
a price of a shade over 19%c for ex. 
tremes at New York. 


COUNTRY HIDES.—The continued 
light trade in country hides is due to qa 
generally tight situation on offerings, 
which are strongly priced. Untrimmed 
all-weights have sold at 134 @13%e¢, 
selected, del’d Chgo., with top avail. 
able for light average hides around 45- 
46 lb. Heavy cows are scarce and re- 
ported salable around 12%c¢, with steers 
and cows together quoted around 12\e, 
flat, trimmed. Trimmed buff weights 
are salable around 14@14%ce, flat, with 
top reported paid, but 14%c or better 
asked. Offerings of trimmed extremes 
are scanty at 15c, flat, which is obtain- 
able and is the ceiling price. Bulls 
quoted around 8% @84ec. Glues quoted 
10%@llec flat, top for trimmed lots, 
All-weight branded hides quoted around 





SORRY! WE WILL NOT SEE. YOU AT THE CON- 


VENTION, WE ARE TOO BUSY. 
BOSS TO THE OFFICE BOY IS BUSY FILLING ORDERS FOR 
STOCKINETTE BAGS AND DUBLEDGE SHROUDS. 


EVERYONE FROM THE 





CINCINNATI COTTON Mepiatatag > co. 


Colerain, Alfred and Cook Streets 


STOCKINETTES © 
e WHY NOT 


Fa Be 


DUBLEDGE BEEF SHROUDS . 
MAIL YOUR 






-REINFORCEOD 


BEEF SHROUDS 







Cincinnati, Ohio 
INDUSTRIAL FABRICS 


ORDER TODAY? 

















Packers everywhere save time, save 
money in cleaning cutters, grinders, 









MULTIPLE PROFITS 
WITH NEVERFAIL 















Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre d" flavor . . . about the ten- 
der, juicy texture, the uniform mildness and the 
Prove it to yourself! 






mixers, trays and pans by using Oak- 
ite materials expressly designed for 
'. this work. You, too, will find they 
"remove fat, grease, dried-on blood, 
etc., easily and quickly. FREE 16- 
page DIGEST gives details. 


OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U. S. 





























even, eye-catching pink color. 
Write for a demonstration in your own plant. 


J. WAVER & SONS C1 


ANDO ee ee 
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12c, on a flat, trimmed basis. 

CALFSKINS.—Packer calfskins are 
quotable at full ceiling prices, or 27c 
for northern heavies 94/15 lb., and 
9314c for lights under 9% lb. No trad- 
ing has been reported as yet on packer 
Sept. production. Packers have been 
awaiting exact figures on their pro- 
duction for the month before allocating 
skins to their regular buyers. 


Collectors report a steady movement 
on Chgo. city calfskins as fast as ac- 
cumulated at full ceiling prices, 8/10 lb. 
at 20%2c and 10/15 lb. at 23c; with de- 
mand in excess of supply, no details as 
to quantities are being released. Coun- 
try calfskins can be sold at 16c, flat, for 
10 lb. and down and 18ce, flat, for 10/15 
ib., f.o.b. shipping point, full ceiling 
prices. Chgo. city light calf and dea- 
cons are moving quietly at ceiling price 
of $1.43, selected. 

KIPSKINS.—Ceiling prices are ob- 
tainable for packer kipskins, or 20c, se- 
lected, for northern native kips, 19c for 
over-weights, and 17%c for brands; 
some action is awaited on Sept. produc- 
tion. 

Production is very light on Chgo. city 
kipskin, which are salable at the maxi- 
mum price of 18c, selected, for natives, 
and 17c for over-weights and brands. 
Country kips, 15-30 lb., are salable at 
16c, flat, f.o.b. shipping point. 

Packer slunks are wanted at ceiling 


prices of $1.10 flat for regulars and 55c, 
flat, for hairless. 





HORSEHIDES. — City renderer 
horsehides, with manes and tails, are 
quoted $6.50@6.65, selected, f.o.b. near- 
by sections; these prices reported ob- 
tainable, although some buyers unwill- 
ing to pay them. Ordinary trimmed 
renderers are somewhat slower and sal- 
able at $6.30@6.35, with $6.40 usually 
asked, del’d Chgo. Mixed city and coun- 
try lots quoted $5.75@5.85, Chgo. 

SHEEPSKINS.—Dry pelts are quiet 
and nominal at 234% @24c per lb., del’d 
Chgo. Trade is light in packer shear- 
lings, due to light production, but mar- 
ket is called firm at last trading prices, 
$1.80 for No. 1’s, $1.80@1.35 for No. 
2’s, and 90c for No. 3’s. Pickled skins 
last sold at $7.50 per doz. packer pro- 
duction, with $7.75 asked. Mid-west 
packer lamb pelts quoted around $2.25 
per cwt. live-weight basis for Sept. 
lambs; higher talk on Oct. lambs due to 
better wool yield. Northern native 
lambs quoted around $2.00@2.10 per 
cwt. live-weight basis. Outside small 
packer lamb pelts around $1.75 each, 
some ranging $1.70@1.80. 


New York 


PACKER HIDES.—The packer hide 
market was quiet this week but pack- 
ers are understood to have moved most 
of their Sept. production earlier, as re- 
ported last week, at ceiling prices, na- 
tive steers 15'4c, butt brands 14%c, and 
Colorados 14c, and have only late Sept. 
hides unsold. 


CALFSKINS.—Trading in the east- 


ern calfskin market is still on a quiet 
basis, with no details as to quantities 
being released. However, ceiling prices 
are obtainable for anything offered. 
Collector 3-4’s are quotable at $1.15, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 veal kips $3.95, and 17 Ib. 
up $4.35. Packer 3-4’s are salable at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 veal kips $4.20, and 
17 lb. up $4.60. 


STAMP PLAN PORK, LARD 


Participants in the food stamp pro- 
gram of the U. S. Department of Agri- 
culture purchased 10,576,000 lbs. of 
pork and 7,075,000 Ibs. of lard with 
their blue stamps during July, accord- 
ing to a report by the department. 
Thirty-four per cent of the relief re- 
cipients’ blue stamp purchases in July 
were pork products. In addition, 3,250,- 
000 Ibs. of lard and 750,000 lbs. of pork 
were distributed directly by the depart- 
ment for school lunches and needy fam- 
ilies not covered by the stamp plan. 

During the first seven months of 
1941, 79,628,000 lbs. of pork and 41,- 
695,000 lbs. of lard were purchased 
with blue stamps. 

Both commodities have now been 
withdrawn from the surplus list and 
cannot be bought with blue stamps. 


See Classified page for good men. 
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“From now on" is the kind of 
a Service 2-Wheel Hand 


What's yours? Write for details. 


SERVICE CASTER 





ERUIE 


Truck—one o} 
of materials handling unit and one of the Nang to last, 
because it is simple. The way Service makes them they 
take heavy duty with a light touch. Service catalogs 11 
variations of this model os & various kinds of work. 


710 N. Brownswoed Ave., Albion, Mich. 
Factory: 444-48 Somerville Ave., Somerville, 
Gecteed, Mass. Toronto, Canada: United Steel Corpora- 
tion, Lid., SC&T Co. Division 


RVI 


eat ( Meat Handling Units ) Units 


service lee can get from 
the oldest types 


& TRUCK CO. 

















COOKS Q 


IS STURDI 


Machinery 
Piqua 
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The New 


FRENCH COOKER 


Interests You Because 


IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


EFFICIENTLY 
OPERATES MORE EASILY 


We invite your inquiries 


The French Oil Mill 


Right 


— SIZE 
— QUALITY 
— PRICE 


SAUSAGE 





UICKLY, 


LY BUILT 


Company 
Ohio 








CASINGS 





EARLY & MOOR »< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 





Proposed Federal Chili 
Con Carne Specifications 


Proposed federal specifications have 
been issued for canned chili con carne 
and chili con carne with beans which 
may be purchased by the U. S. Army 
or other governmental agencies. The 
specifications call for beef not lower in 
grade than cutter, with certain types 
(head, cheek, weasand, etc.) excluded; 
beans are to be pinto, pink or small red 
beans. 

Chili con carne shall contain not less 
than 60 per cent beef, computed on total 
weight of finished product; beef suet or 
pork fat may be used within limits and 
cereal shall not exceed 8 per cent. Fin- 
ished product shall contain not more 
than 70 per cent moisture and not more 
than 20 per cent fat. 

Chili con carne with beans shall con- 
sist of a mixture of not less than 50 per 
cent chili con carne (above), with not 
less than 35 per cent, after soaking 
and/or pre-cooking, of clean beans. 


Exports and Imports 


(Continued from page 27.) 


because imports of pork increased, total 
meat imports during July were slightly 
greater than in June. Meat imports 
during July totaled 8,263,573 lbs. com- 
pared with 8,069,637 lbs. in June and 
5,327,511 lbs. during July, 1940. Pork 
imports totaled 1,511,717 lbs. during 
July compared with 1,004,254 lbs. in 
June and 222,198 lbs. during July, 
1940. 

Exports and imports of different 
meat items during July are shown in 
the table below. 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard futures declined sharply, due to 
selling credited to longs and stop loss 
orders. Government purchase of more 
than 5 million lbs. of lard was not so 
large as expected. Chicago hog top was 
$11.35. Provision market showed an im- 
proved undertone on green hams. 


Cottonseed Oil 

Valley crude was quoted at 12%c 
paid; Southeast, 12%c bid; Texas 12%ec 
paid, at common points; Dallas, 12%c 
nominal. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Oct. 
13.95@14.00; Dec. 13.75@13.80; Jan. 
13.77@13.80; Mar. 13.81@13.83; May 
13.86@13.87; 73 lots. 


AUGUST MARGARINE TAX 


Taxes paid on oleomargarine during 
August 1941 and 1940, according to the 
U. S. Bureau of Internal Revenue: 


Aug. 
1940 
$ 56,683.77 
169,267.18 


$225,950.95 


Aug. 
1941 
$ 70,016.37 
164,174.47 


Excise taxes 
Special taxes 


WN S635 6 e5 ae $234,190.84 

Quantity of product on which tax was 
paid during August, 1941, totaled 45,- 
776 lbs. of colored margarine and 23,- 
209,308 lbs. of uncolored; during Au- 
gust, 1940, tax was paid on 20,490 lbs. 
of colored and 21,204,216 lbs. uncolored. 








July, 1941 
Ib 


8. 


Beef and Veal— 


i, UN  cecsccsiccecsess SN 

Veal, fresh 

Beef and veal, 
pickled or cured 

Beef, canned . 4,066,022 


Total beef and veal 6,751,856 


Pork— 
Pork, fresh 
Ham, shoulders and bacon.. 
Pork, pickled, 
salted and other....... .. 


1,365,126 
145,100 


1,491 


FOREIGN TRADE IN 


IMPORTS 


~ 5,105,313 


MEATS AND LARD 


7 mos. 7 mos. 
July, 1940 1941 1940 
Ibs. Ibs. Ibs. 


810,046 
1,868 


18,235,818 
108,025 


2,481,889 
89,213 


903,144 
42,145,191 


45,619,437 


223,703 
4,069,696 


62,419,469 


155,971 
53,565 


10,280,120 
1,062,047 


1,359,483 
1,569,445 


12,662 257,424 571,174 





Total pork 1,511,717 


Beef and Veal— 
Beef and veal, 


Beef, cured 
Beef, canned 


ne 1,259,964 
mee s14 


Pork— 


Fresh and frozen 
Cumberland 
and Wiltshire sides....... 
Hams and shoulders........ 11,328,442 
... 8,723,683 
jemou awa tiv. ceeboans 9,881,485 
695,873 


Pickled 
Canned 





EXPORTS 





222,198 11,599,591 


547,141 
505,500 
23,356 


4,706,552 
4,239,473 
3,840,744 


1,075,997 12,786,769 


1,013,163 3,422,062 34,521,282 
26,330 
24,210,549 


5,030,024 
13,540,561 
9,243,208 7,404,165 
30,824,185 10,198,349 

3,710,374 5,371,661 


935,650 
232,667 
879,504 
171,954 





ME EE, cv ctidewsecesaoe 26,186,027 
BD avevwnesv:svennss <¢00cesseee 


Sausage— 
Sausage 


Sausage ingredients 95,010 








76,066,042 
148,448,570 


3,232,938 
28,238,574 


71,436,708 
159,817,382 


245,514 
171,782 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 3, 1941. 


PACKER HIDES 
Week ended Prev. 
Oct. 3 week 

@15% @15% 
@14% @14% 


@14% 
@li4 
@15 
@14i% 
@15%4 


Cor. week, 
1940 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt brnd’d 
strs. 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 
Brnd’d cows.. 
Hvy. nat. cows 
Lt. nat. cows. 
Nat. bulls.... 
Brnd’d bulls. . 
Calfskins ....23%@27 
Kips, nat 2 
Kips, ov-wt... 
Kips, brnd’d.. 
Slunks, reg... 
Slunks, hris... 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 11 @ll 
Branded @14% @l4'% ’ 
Nat. bulls.... @l2 @l2 

@ll 


Brnd’d bulls.. @ll 
Calfskins ....20%@23 20% @23 
a @18 @18 
Slunks, reg... @1.00n @1.00n 
Slunks, hris... @50n @50n 

All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 
@12% 114%@12 
@12% 11%@12 
@l4% 13%@14 
@l15 @i5 

@ 8% 


@13% 
qu 


@l1y 
Gu” 


ry. steers... 
ry. Cows.... 


Extremes 
Bulls 
Calfskins ....16 
Kipskins a 4 
Horsehides ...5.75@6.65 5.75@6.65 

All country hides and skins quoted on flat basis, 

SHEEPSKINS 

Pkr. shearlgs. @1.80 @1.80 


Z @1.50 
Dry pelts..... 2314@24 @24n 


184% @20 


NEW YORK HIDE FUTURES 
Closing Prices 

Monday, Sept. 29.—Dec. 14.60@14.75; 
Mar. 14.66@14.75; June 14.69 n; Sept. 
14.69 n; 15 lots; 5@6 higher. 

Tuesday, Sept. 30.— Dec. 14.65@ 
14.70; Mar. 14.66@14.75; June 14.69 n; 
Sept. 14.69; 4 lots; unchanged to 5 
points higher. 

Wednesday, Oct. 1. — Dec. 14.75@ 
14.80; Mar. 14.77@14.85; June 14.77 b; 
Sept. 14.77 b; 45 lots; 8@11 points 
higher. 

Thursday, Oct. 2.—Dec. 14.85; Mar. 
14.84@14.85; June 14.84 b; Sept. (1942) 
14.84 b; 15 lots; 7@10 higher. 

Friday, Oct. 3.—Dec. 14.88@14.90; 
Mar. 14.88@14.95; June 14.95n; Sept. 
(1942) 14.95n; 16 lots. Closing 3@ll 
higher. 


CHICAGO HIDE MOVEMENT 


Receipts. of hides at Chicago for the 
week ended September 27, 1941, were 
3,649,000 lbs.; previous week 5,256,000 
Ibs.; same week last year 3,652,000 
Ibs.; Jan. 1 to date, 190,455,000 lbs.; 
same period last year, 178,009,000 lbs. 

Shipments of hides from Chicago for 
week ended September 27, 1941, were 
5,250,000 lbs.; previous week 7,192,000 
Ibs.; same week last year 6,208,000 lbs.; 
Jan. 1 to date, 208,637,000 lbs.; same 
period last year, 203,726,000 lbs. 
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THE ANSWER TO YOUR 
Pork Packing Problems 


will be found in this 360-page book. It is filled from cover 
to cover with practical ways of overcoming difficulties en- 
countered in day-to-day operation of the pork packing 
division of the meat plant. Special emphasis has been 
placed on figuring of tests,and 100 pages of tables showing 
results are included. “Pork Packing" explains how you can 
apply the results to your operations. Savings in better, more 
efficient operation which can be effected when the lessons 
contained in this volume are applied will pay for the cost 
of the book many times over. 







$65 
POSTPAID 


Foreign: U. S. Funds 
Flexible Leather $1.00 


extra 





Here are the subjects that are discussed: Buying—Killing—Handling 
Fancy Meats—Chilling and Refrigeration—Cutting—Trimming—Cut- 
ting Test-—Making and Converting Pork Cuts—Lard Manufacture— 
Provision Trading Rules—Curing Pork Meats—Soaking and Smoking— 
Packing Fancy Meats—Sausage and Cooked Meats—Rendering In- 
edible Products—Labor and Cost Distribution—and Merchandising. 
Every phase of Pork Packing within the covers of one book! 


Order Now! Book Department 


PINOLE OR 
48 gee 
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PRAGUE POWDER 


_.. Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
















A Perfect Scale 














A Perfect 
You Calculator of 
Need Pickle 
to Percentage 
Weigh . Use 8% or 10% 
the 


Pickle 


Any Scale 
Be More Practical? 


We recommend that you change your curing salt to 


PRAGUE POWDER 


Ready to SMOKE 
Ready to CAN 


PRAGUE POWDER PICKLE is a Tenderizing Pickle 
BIG BOY PICKLE PUMP is a Tenderizing Pump 








We cannot urge you too strongly to make use of the 
Prague Powder curing material. It is the only fused 
and the only Pre-cured salt now offered to the trade. 
It does the work better. 

We believe it is better; we believe it should be used 
and we constantly urge its use for all curing purposes. 


THE GRIFFITH LABORATORIES 
415-1431 W. 37th STREET, CHICAGO, ILLINOIS 


Eastern Factory: 37-47 Empire St., Newark, New Jersey * Canadian 
Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 
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New Boston Plant 


' (Continued from page 13.) 


connect directly with the shipping room 
and the smoked meat packing cooler on 
the first floor and are conveniently lo- 
cated in relation to the frankfurt pack- 
ing cooler. Product moving to and from 
the curing coolers are handled speedily 
over the other two elevators. Despite 
the large volume of products handled in 
this plant, there is little delay waiting 
for elevators. As a matter of fact, the 
four elevators are so located that any 
class of product can be transported 
quickly and conveniently over any one 
of them, 

Product is handled in the sausage 
manufacturing room and through the 
smoking, cooking and showering opera- 
tions on rails. The sausage kitchen rails 
are installed immediately in the rear of 
the stuffing tables to reduce loaded stick 
handling to a minimum. The two rails 
in this room connect with two of the 
four elevators. 

Stuffing machines are installed at the 
center of one side of the stuffing tables 
instead of at the ends. This arrange- 
ment has one very decided advantage— 
the distance from table to cage is re- 
duced for a greater number of the em- 
ployes at the linking table, and produc- 
tion of linked product per employe is 
increased accordingly. 


Working space to handle a consider- 
ably greater volume is available on 
fourth and fifth floors. 


Air-Conditioned Smokehouses 


Four fully automatic air-conditioned 
smokehouses, with a combined capacity 


of 7,500 to 8,000 hams, are installed on 


the second floor. The smokehouse ap- 
paratus room is on the third floor. Sau- 
sage manufacturing room is exception- 
ally light and airy. Bricktile walls in 
this department extend to a height of 
4% ft. above the floor. Wall above the 
tile is of cement plaster. The large sky- 
light in the roof over the sausage prep- 
aration room is glazed with Coolite 
glass. 

Steam for processing is generated in 
a 200-h.p. oil-fired boiler. Refrigeration, 
in the form of low temperature brine, 
as well as power for equipment opera- 
tion, are purchased. Refrigeration in all 
departments is supplied by unit coolers 
designed to maintain automatically the 
desired conditions of temperature, rela- 
tive humidity and air movement. Gen- 
eral and private offices on first floor are 
air conditioned. 


The plant was designed by Daniel 
Worcester of the Worcester Engineer- 
ing Co., Boston. In discussing this plant 
and its layout with a representative of 
THE NATIONAL PROVISIONER, Mr. Wor- 
cester emphasized that the planning of 
a plant of this size requires close co- 
operation between packer and architect, 
as well as long careful study of prod- 
ucts, methods and the desired results. 

The company was organized in 1919, 
by Max Chernis and Philip Mades. The 
first plant was at 53 Blackstone st., 
Boston. The company has grown rap- 


idly since its formation and today en- 
joys the reputation of being one of the 
largest independent suppliers of sau- 
sage and provisions in the East. It was 
this steady growth which made it nec- 
essary to erect the new plant and gen- 
eral offices, pictured in this issue, at 
Constitution Wharf. The accompanying 
pictures and floor plans show the un- 
stinted effort and the large investment 
devoted to meeting the growing require- 
ments of the company’s customers. 


Max Chernis is president of the com- 
pany and he and Mr. Mades define its 


MAX CHERNIS P. MADES 
business policy. Mr. Chernis is well- 
known throughout the Boston and Chi- 
cago markets, where the bulk of the 
raw products are purchased for proc- 
essing, sale and distribution, inasmuch 
as he buys most of the hams and shoul- 
ders. 


Philip Mades, treasurer and vice 
president, devotes most of his time to 
the sale and distribution of finished 


products and the mechanical lay-out of » 
the plant. Mr. Mades has been a promi- © 


nent figure in the Boston market for 
many years, and has been in the meat 
business for over 30 years. 

Barnett Miller, general superintend- 
ent, is in charge of production and the 
maintenance of the 
plant and equip- 
ment. Mr. Miller 
buys casings and 
various supplies 
and also holds the 
office of clerk in 
the company. 


Mr. Chernis, 
prior to his asso- 
ciation with the 
Boston Sausage & 
Provision Co., Inc., 
was engaged in the 
wholesale beef 
business in Boston 
with Mr. Mades 
under the name of 
Chernis Beef Co., which concern the 
Boston Sausage & Provision Co., Inc. 
succeeded. Mr. Mades was engaged in 
the meat business prior to his associa- 
tion with Mr. Chernis and possesses 
broad knowledge of the field which is 
an invaluable asset to the company. 

Mr. Miller has been with the firm for 
12 years. He has worked in every de- 
partment and is familiar with every 
operation. 

The officers of the firm are very proud 


B. MILLER 


of the organization they have built up 
during their years together. They say 
this organization has been an important 
factor in the steady and continued 
progress of the company. 

Among the firms supplying equip- 
ment for the new plant of the Boston 
Sausage & Provision Co., Inc., were: 


John E. Smith’s Sons Co. 
Sausage making equipment, 
Boston Tram Rail Co. 
Overhead tracking, 


Cunvier Cane. ...<s.< 0000 Unit coolers, 


Atmos Corporation 
Air-conditioned smokehouses. 


Armstrong Cork Co. ....... Insulation, 


Powers Regulator Co. 
Smokehouse control instruments, 





Meat Board Handbook 
Helps Army Cut Beef 











A 48-page illustrated handbook on 
cutting beef, prepared for the U. §. 
Army and incorporating the latest 
methods of producing numerous bone- 
less cuts, is the newest contribution to 
the national defense program by the 
National Live Stock and Meat Board, 
Chicago. 

Months of experimental work by the 
Board preceded publication of the new 
volume, which follows an earlier hand- 
book covering lamb cutting and con- 
tains approximately 150 photographs 
as a supplement to the detailed cutting 
instructions provided. 

A beef hindquarter chart, surrounded 
by photographs of the Army boneless 
cuts, indicates the location of the cuts 
and shows the sequence in which they 
are made, with subsequent pages de- 
voted to detailed instruction regarding 
each cut. A similar treatment is fol- 
lowed for the boneless cuts derived 
from the beef forequarter. 

“Before attempting to recommend a 
method of cutting, the Board’s meat 
specialists made a thorough study of 
the Army’s problems in handling beef,” 
explains a foreword. “They followed 
the beef from the time it arrived at 
the commissary or cooler of the large 
mess hall until it was finally cooked, 
carved and served. The Board’s repre 
sentatives talked to thousands of mess 
officers, mess sergeants and cooks.” 


Much valuable information was 
gained from this first-hand study which 
preceded issuance of the handbook. The 
Board learned, for example, “that speed 
and punctuality are essential in serv- 
ing the mess; that boneless roasts are 
desirable because they take a minimum 
amount of stove space and can be carved 
quickly and uniformly; that roasts 
similar in size are an advantage, a 
they will cook in about the same length 
of time; that one-muscle pieces of meat 
are desirable for roasts because they 
hold together better during cooking and 
carving.” 

A booklet on, pork and another om 
lard are currently being prepared by 
the Board. 
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NEW EQUIPMENT once Sipps 
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VERTICAL TURBINE PUMPS 


Patents covering improvements said 
to eliminate hydraulic losses in pumps 
and to increase their efficiency as much 
as 10 per cent have been granted to the 
Pomona Pump Co., St. Louis, Mo., and 
Pomona, Calif. Now included in all sizes 
of Pomona vertical turbine pumps, the 


















HAS NEW TYPE GUIDE VANES 


A typical Pomona vertical pump equipped 

with the new guide vanes. INSERT A.— 

Bulbous shaped end of guide vane, showing 

even flow of fluid. INSERT B.—Cross- 

section of bowl assembly. Arrows indicate 
location of guide vanes. 


improvements involve fundamental 
changes in the design of guide vanes 
which change the flow direction of fluids 
being pumped. 

Previously these guide vanes were 
constructed as thin as possible on the 
advance edge, in the belief that less re- 
sistance would be encountered. How- 
ever, Pomona engineers discovered that 
eddy-friction losses are encountered, re- 
ducing the efficiency of the pump. Fluid 
being discharged by the impeller ele- 
ment flows across the guide vanes at 
various angles instead of directly across 
the advance edge. 

By forming these advanced vane ends 
of a bulbous shape, it was discovered 
that regardless of the flow direction of 
the fluid, its direction would always be 
substantially tangential to the vane sur- 
face. Thus, greater uniformity of flow 
pattern is secured, friction is reduced 
and efficiency of fluid lift is increased, 
according to the manufacturer. Because 
of the recessive curve at the rear of the 
bulb-shaped vane, eddy currents are not 
developed. 

The improvement is inherent in the 
pump design and there are no gadgets 
or small parts to wear out. The new 
vane shape increases overall operating 


efficiency, with no increase in the orig- 
inal investment, and in addition is said 
to maintain a higher degree of efficiency 
over a broader range of capacities than 
is possible with ordinary turbine pumps. 
Broader guide vanes give increased 
strength because of extra thickness. 
The new guide vanes are an inherent 
part of the pump bowl assembly and it 
is not necessary for the owner of a ver- 
tical turbine pump to purchase a com- 
plete new pump in order to take ad- 
vantage of the new design. It is only 
necessary to substitute a new bowl as- 
sembly. 


NEW PROCESS CHEESE 


With present world conditions re- 
stricting, and in some cases eliminating, 
the importation of many condiments and 
spices usually used in meat loaves, both 
meat loaf and cheese manufacturers ex- 
pect an increase in the use of process 
cheese in meat loaves. 

To help packers and meat loaf manu- 
facturers adjust their operations to the 
situation, and to provide them with a 
process cheese specially made for their 
product, the Ward Milk Products Divi- 
sion of Kraft Cheese Co. recently an- 
nounced a special process Swiss blended 
with American. 


The new blend is the result of more 
than two years of laboratory and bak- 
ing tests by Ward division cheese men. 
The new product is said to withstand 
high baking temperatures without run- 
ning or melting. Tests prove that the 
cheese blend adheres to the meat and 
does not crumble when the loaf is sliced. 
In addition, it is said to impart a dis- 
tinctive flavor to cheese-meat loaves. 


NEW MULTI-BREAKER 


A new low-cost multi-breaker has 
been announced by Westinghouse Elec- 
tric and Manufacturing Co. for use on 
any normal-duty application which 
would otherwise require fuses or fused 
switches. 

Available in two types, M-1 and M-2, 
these 15-to-100-amp., two- or three-pole 
breakers are for use on a.c. circuits up 
to 230 volts. The sheet steel enclosure 
is dust-resisting with ten concentric 
knock-outs for conduit or cable. 

In operating, a bi-metal thermal ele- 
ment is actuated by overload or short 
circuit and causes the breaker to trip. 
While the breaker trips immediately on 
short circuit or dangerous overload, an 
inverse-time characteristic allows it to 
remain closed during temporary harm- 
less overloads. An indicating target 
shows when multi-breaker has tripped. 
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NON-SHRINK CASING 


The Naturalux Products Corp., Brook- 
lyn, N. Y., has developed a new arti- 
ficial sausage casing which is said to 
eliminate many of the problems con- 
fronting sausage manufacturers. The 
new Naturalux Pliofilm casing is espe- 
cially suitable for liver and other fresh 




































cooked sausage and meat products. 


Non-porous in construction the new 
casing is said to prevent product dark- 
ening, loss of flavor and juices. There is 
no loss in weight during processing, 
according to the manufacturer. 


Uniformity in size and capacity is as- 


sured since non-shrinking cotton 
threads at the sides prevent longitudinal 
stretch. The casing hugs the meat but 
can be peeled from it very readily. 
Product ingredients and other marks 
of identification can be printed on the 
casing, 

Packers and sausage manufacturers 
can inspect the new product at Booth 62 
during the Institute convention. P. J. 
Lassar, president of the company, Leo 
Goodman, its inventor, and Harry Ros- 
enfeld will be present to explain its 
features, and will be assisted by mem- 
bers of the Pliofilm division of the 
Goodyear Tire & Rubber Co. 


FLASHES ON SUPPLIERS 


YORK ICE MACHINERY CORP.— 
Edgar F. Heckert has been appointed 
special assistant to the general works 
manager of the York Ice Machinery 
Corp. Mr. Heckert was formerly man- 
ager of the service department. 





LIVESTOCK MARKETS 24.00 sto 





Livestock Costs For 
August at New High 


XPENDITURE of $190,099,000 for 

livestock in August by packers 
operating under federal inspection was 
the largest sum ever spent during that 
month for the purpose. Only in 1929— 
when inspected packers paid out $177,- 
462,000—has August livestock cost ap- 
proached this level. 


Cost of livestock in August was about 
50 per cent higher than in August last 
year and 56 per cent above the August 
five-year average. For the increase in 
their payments over last August, which 
amounted to $63,478,000, packers ob- 
tained only 9 per cent more live ton- 
nage, or 157,578,000 lbs., and 9 per cent 
more meat, or 99,292,000 lbs. 

Packers’ livestock expenditures in 
August were approximately $4 million 
under the sum spent in July this year; 
live weight of livestock slaughtered was 
62,437,000 lbs. less than in July and 
total volume of meat and lard produced 
was 54,127,000 lbs. smaller than in July. 
More was spent for cattle and less for 
calves, hogs and sheep in August than 
during July. 

While packers spent $33,670,000 more 
for hogs in August than a year earlier, 
an increase of 74 per cent, they obtained 
only about the same live weight of hogs 
and about 2 per cent more pork and 
lard. Hogs cost packers $5,311,000 less 
in August than in July, with the live 
weight total 61,586,000 Ibs. smaller and 
the pork and lard yield 45,134,000 lbs. 
under July. 

Cattle slaughtered during August 
cost packers 39 per cent more than 
in August last year and 53 per cent 
more than the five-year August aver- 
age. For the increase of $25,152,000 
over 1940, packers obtained only 20 per 
cent, or 154,933,000 lbs., more live 





weight, and only 21 per cent, or $8,368, 
000 lbs., more beef. 

While packers spent $1% million 
more for cattle during August than in 
July, and obtained a greater volume 
of live weight, the amount of beef pro- 
duced was 6,002,000 lbs. under the July 
total, largely because of a decline in 
the averaged dressed weight of cattle. 


Average dressed weights of all 
classes of animals slaughtered during 
August were much above the weights 
for a year earlier. Increases were as 
follows: Cattle, 26.38 lbs.; calves, 3.26 
Ibs.; hogs, 19.07 lbs., and sheep and 
lambs, 1.14 lbs. Average cost of animals 
in each class was well above a year 
earlier. Increases were as follows: Cat- 
tle, $1.33; steers, $1.08; calves, $1.17; 
hogs, $3.62 and sheep and lambs, $1.94. 


Livestock expenditures by packers 
during August, 1941, and 1940 were as 
follows: 

Aug., 191 
Cattle .... $89,116,000 
Calves .... 9,117,000 
Hogs 78,919,000 
Sheep 12,948,000 


July, 1941 
$87,539,000 
9,307,000 
84,230,000 
13,227,000 


Aug., 1940 
$63,964,000 
7,461,000 
45,249,000 
9,946,000 


Total. ...$190,099,000 $194,303,000 $126,621,000 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during August, 1941, 
with comparisons: 

Aug., 1941 
lbs. 


July, 1941 Aug., 1940 
Ibs. Ibs. 


Cattle .... 
Calves 
are 
Sheep 


931,199,000 

86,414,000 
730,051,000 
128,708,000 


928,307,000 

88,804,000 
791,637,000 
130,060,000 


776,266,000 

89,037,000 
731,004,000 
122,486,000 


Total. ...1,876,372,000 1,938,809,000 1,718,794,000 
Total dressed weight of meat and lard 
produced under federal inspection dur- 
ing August, with comparisons: 
Aug., 1941 July, 1941 
lbs. Ibs. 


508,931,000 
48,604,000 


Aug., 1940 
Ibs. 
420,563,000 
49,244,000 


514,933,000 
Veal 50,108,000 
Pork and 
lard .... 549,836,000 
Lamb and 
mutton . 


594,970,000 541,180,000 


60,364,000 61,853,000 57,457,000 


Total. ...1,167,737,000 1,221,863,000 1,068,445,000 
Average dressed weights of cattle, 


calves, hogs and sheep were all great- 

er in August than a year earlier. Aver- 

age dressed weight of animals pur- 

chased by inspected packers during 

August: 

July, 1941 

DS. 

535.00 
112.83 
198.63 
39.55 


Aug., 1941 Aug., 140 
Ibs. Ibs. 


Cattle 


Sheep 


SEPTEMBER MEAT TRADE 


Declines in the wholesale prices of 
some principal cuts of fresh pork and 
beef featured the livestock and meat 
trade during September, according to 
a review of the situation issued by the 
American Meat Institute. The greatest 
declines occurred in the case of pork 
loins, most of which were down from 11 
to 19 per cent at the end of the month. 


Supplies of meat in September were 
greater than during the same month 
last year, although approximately the 
same as during August this year, ac- 
cording to estimates by the Institute. 
Marketings of livestock during Septem- 
ber were greater than during the previ- 
ous month this year and, with the ex- 
ception of hogs, greater than during the 
same month a year ago. 

Most cattle and lamb prices declined 
during September, especially during the 
latter part of the month. Prices of hogs 
were not greatly different at the end 
of the month from those at the begin- 
ning, and prices of calves were slightly 
higher. 


TEST YOUR PORK SCALES 


How often do you test the scales in 
your pork department? Read “PorK 
PACKING,” The National Provisioner’s 
latest revision of “The Packers’ En- 
cyclopedia. 














Order Buyer of Live Stock 


L. H. MeMURRAY 


Indianapolis, Indiana 


DETROIT, MICH. 

LOUISVILLE, KY. 

SIOUX CITY, IOWA 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


Caw tt Sek « BUYING se E&R Vig 

















FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 











FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
New York City 





405 Lexington Ave. 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Sep- 
tember 30, 1941, as reported by the 
Agricultural Marketing Service, U. S. 
Department of Agriculture: 


CATTLE 
Steers, MeCMIUM.. ...ccescrccccccvees unquoted 
PE, MONI 055.00 0056200ececeven $ 7.50@ 8.50 
Cows, cutter and common.......... 6.25@ 7.50 
Cewe, COMMONS. ...cccccccccescccece 5.00@ 6.25 
MEE, GOON. occcccccccccscnsesceese 9.50@10.00 
Bulle, medium......-sseccsecccsers 8.25@ 9.50 
Bulls, cutter to common........... 7.00@ 8.25 


CALVES: 


Vealers, good and choice...........$13.50@15.50 

Vealers, common and medium...... 10.25@13.50 

Wemets,, COIs « cccwcctnecectecsesats 7.50@10.25 

Calves, good and choice............ 9.00@11.50 

Calves, common and medium....... 7.50@ 9.00 

Calves, culls Bictccevsrerssecevess ome 6.50@ 7.50 
HOGS: 


Hogs, good and choice, 190-205-Ib. .$11.15@11.60 


LAMBS: 


Lambs, good and choice............ $12.50@ 13.00 
Lambs, medium and good.......... 11.00@ 12.25 
Lambs, COMMOR...cccccccccccccess 9.00@ 10.50 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with September 27: 

Cattle Calves Hogs* 
Salable receipts...... 1,311 3,190 
Total, with directs...7,087 12,152 19,178 
Previous week: 

Salable receipts... .1,624 2,891 277 3,337 

Total, with directs.5,688 13,161 19,309 34,082 

*Including hogs at 41st street. 





Sheep 





CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service) 

Des Moines, October 2.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota heavy 
butchers were 10@20c down; light hogs 
were 20@30c lower and sows steady 
to 10c lower than last week’s close. 


Hogs, good to choice: 
Re ree Cor. $ 9.80@10.85 
180-200 Ib. Kipiete are Slide wind 10.60@ 11.00 
200-270 Ib. .. APO 10.60@11.10 
270-300 lb. a -aidiein 4-ore p Stbid @areeiemcy ate 10.45@ 10.95 
300-330 Ib. Sai wis aoe ease ewes alana 10.30@ 10.85 
gs ESE SAE esr tae 10.15@10.75 


Sows: 


330 Ibs. down... 
330-400 Ib, ..... 
400-500 Ib. ..... 


re $ 9.65@10.15 
SaaS Rak a oe 9.35@ 9.95 
taieasan aes 9.10@ 9.65 
Receipts of hogs at Corn Belt mar- 
kets for week ended Oct. 2, 1941, were 
as follows: 
This Last 
week week 


Friday, Sept. 26 3,100 21,800 








Saturday, Sept. ae cosvee meee 17.700 
Mewar, Went. BD... cceccese 34, 000 28,100 
Tuesday, Sept. 30 ee 23,500 
Wednesday, Oct. 31.700 
Thursday, Oct. 27,000 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Sept. 27: 


At 20 markets: Cattle Hogs Sheep 
Week ended Sept. 27..249,000 335,000 377,000 
Previous week ... } 308,000 369,000 
1940 404,000 367,000 
1939 . 298.000 376,000 
375,000 422,000 












At 11 markets: Hogs 
POUR OUND Ment: BT... ood soci csicsnosalecac 269,000 
ae a earings ae 240,000 
1940 ... ivan teaa hance ele’ 349,000 
1938 .. ‘ bene atecaw eaeenate 32,000 
ee a eee 232,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Sept. 27..190,000 227,000 208,000 
caevieus week ........185,000 188,000 
bt ies Fs 184,000 281,000 
1939 é -203,000 264,000 
1938 





. 170,000 207,000 247,000 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading western markets, Thursday, October 2, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (Soft & Oily not quoted): CHICAGO NAT. STK. YDS. 
BARROWS AND GILTS: 
Good-choice: 


Co $ 9.75@10.25 
a . Ses 10.10@10. 75 
ESS 10.50@11.25 
i ae 10.90@11.40 
- 2 Se 11.00@11.50 
8 ESS Sa 11.20@11.50 
te ee 11.15@11.50 
oo. Seas ee 11.10@11.40 
2} SS 11.00@11.25 
og eee 10.80@11. 10 
Medium: , 
See TOR: Kivsccseasen 10.15@11.00 
SOWS 
Good and choice: 
be ae Se ee 10.60@10.75 
300-330 Ibs. ............ 10.40@10.65 
330-360 Ibs. ............ 10.15@ 10.45 
Good: 
360-400 Ibs. ... 9.90@10.25 


400-450 Ibs. 9.50@ 10.00 





450-500 Ibs. 9.25@ 9.60 
Medium: 
SS. keds ccna 9.00@10.10 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 9.25@ 9.85 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, good: 
750- 900 Ibs. 


Bene GE. «.- cccceves 112 25 a 12. 00 
1100-1300 Ibs. .......... 11.00@11.75 
1300-1500 Ibs. .......... 10.50@11.50 


STEERS, medium: 


at a de, ee 9.50@11.25 
1100-1300 Ibs. ..... .... 9.00@11.00 


STEERS, common: 
poo ee 8.00@ 9.50 
STEERS, HEIFERS AND MIXED: 





Choice, 500-750 Ibs...... 12.00@ 12.50 

Good, 500-700 Ibs....... 11.00@ 12.00 
HEIFERS: 

Choice, 750-900 Ibs...... 12.00@ 12.75 

Good, 750-900 lIbs....... 10.75@ 12.00 

Medium, 500-900 Ibs... 8.50@10.75 

Common, 500-900 Ibs.... 7.00@ 8.50 
COWS, all weights: 

I hace cata ok ec tiga haces: 

Ne ere 

Cutter and common..... 5. 

er ae 4.75@ 5.75 


BULLS (Ylgs. Excl.), all weights: 
Beef, good.... 
Sausage, good........... 
Sausage, medium....... 
Sausage, cutter and com. 


VEALERS, all weights: 





Good and choice........ 13.00@ 14.50 

Common and medium... 9.50@13.00 

GN soca phaseoxe eke sus 7.00@ 9.50 
CALVES, 400 lbs. down: 

Good and choice........ 9.00@ 10.50 

Common and medium... 7.50@ 9.00 

SSR ae ee 6.50@ 7.50 


Slaughter: Lambs and Sheep:' 
SPRING LAMBS: 





Good and choice*....... 11.25@ 11.60 

Medium and good*..... 10.25@11.00 

CEN 6 own sins estes 8.75@10.00 
YLG. WETHERS (Shorn): 

Good and choice*....... 8.75@ 9.50 

BEOEET  ebisiceiscnive cee 8.00@ 8.50 
EWES (Shorn): 

Good and choice........ 4.50@ 5.50 

Common and medium. 2.75@ 4.50 
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KANS. CITY ST. PAUL 


10.70@11.10 


10.90@11.10 
10.75@11.00 
10.65@10.85 


10.60@11.15 


10.25@ 10.40 
10.25@ 10.40 
10.10@10.35 


oO 
33 
(Y\>) 


@10.: 
10. 
» 9.9 


Se 
S58 


9.40@ 10.25 


11.75@12.50 
11.75@12.50 
11.25@12.50 
10.75@ 12.00 


10.50@11.75 
10.50@ 11.75 
10.25@11.75 
10.25@11.25 


o 


9.00@10.50 
9.00@10.50 


-15@ 9.00 


11.50@ 12.25 
10.25@11.50 


11.50@12.60 
10.25@ 11.50 


~ 
cS 
a» 
=) 
-_ 
S 
~] 
o 





8.75 
7.75 
7.00 
5.75 
8.50@ 8.75 
8.50@ 8.75 
7.75@ 8.50 
6.25@ 7.75 


11.00@13.00 


9.00@ 9.50 
8.00@ 8.75 


4.25@ 5.25 
3.00@ 4.25 


$10.50@10.80 $10.25@10.7 


10.50@ 10.90 
10.85@10.90 
10.85@10.90 
10.80@10.90 
10.70@10.90 
10.55@10.80 
10.40@10.65 
10.35@10.55 


10.35@10.80 


o 
5 
i) 
s 


11.25@12.25 
11.25@12.25 
11.00@12.25 
11. 00a 12.00 


10.50@11.25 

10.25@11.25 
10.25@11.00 
10.25@11.00 


9.25@10.25 
9. 00 @10.25 


7.50@ 9.25 


11.50@12.25 
10.50@11.! 
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~ 1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





FRANKFURT MANUFACTURE 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook, 


“Sausage and Meat Specialties.” 










CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 25,028 cattle, 2,231 
calves, 28,268 hogs and 6,830 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
27, 1941, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 6,590 hogs; Swift & Com- 
pany, 4,089 hogs; Wilson & Co., 10,355 hogs; West- 
ern Packing Co., Ine. s 1,430 hogs; Shippers, 6,072 
hogs; Others, 17,955 hogs. 
Total: 44,284 cattle; 3,509 calves; 46,441 hogs; 
18,442 sheep. 


KANSAS CITY 
Cattle Calves Sheep 
Armour and Company. 4, 186 
Cudahy Pkg 783 
Swift & Company owe 2'810 
Wilson & Co.......... 2,355 
Indep. er 
Kornblum Pkg. Co.cce I, eons oes 
Others 5,887 1,423 


19,486 12,051 


Cattle and 
Calves 
Armour and Company ° 
Cudahy Pkg. .4,587 
Swift & Company 
Wilson & Co.... 
Others 
Cattle and calves: Eagle Pkg. Co., 13; Guenter 
Omaha Pkg. Co., 118; Geo. Hoffman, 48; Lewis 
Pkg. Co., 512; Nebraska Beef Co., 593; Omaha 
Pkg. Co., 176; John Roth Pkg. Co., a So. 
Omaha Pkg. Co., 763; Lincoln Pkg. Co., 290 
Total: 18,706 cattle and calves; 16, x68. hogs; 
16,946 sheep. 
EAST ST. LOUIS- 
Cattle Calves Hogs Sheep 
Armour and Company. 3,556 2,993 6,003 5,516 
Swift & Company.... 4,011 2,780 oe 5,500 
Hunter Pkg. 1,615 93 4,831 945 
2 50 05 cove 
ions. eae 7 029 
Laclede Pkg. aide were 2,027 wes 
Sieloff Pkg. Co lee |. in etal 1,131 oeee 
Shippers 7,006 1,420 11,806 110 
Others . g 71 1,956 659 
7,357 42,362 12,730 


ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company 284 7,35 7,553 
Armour and Company. 2,$ 355 5,358 4,212 
Others 1,88 30 us 791 
WOE cicitcicecces W 669 14,231 12,556 
Not including 222 cattle, 1,725 hogs and 3,516 
sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co 3 8,681 
Armour and Company. 3,47! 3, 326 
Swift & Company.... 2,95 2, 2,315 
Shippers . : 
Ge eteenedcce 
Total , 168 13,979 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour and Company. 3,540 1,257 3,117 581 

Wilson & © 3,014 1,493 3,156 639 

Others 260 22 1.280 5 

es 2,772 7,553 1,225 

Not including 757 cattle, 46 calves and 934 hogs 
bought direct. 

WICHITA 

attic Calves Hogs Sheep 

Cudahy Pkg. Co 584 3,243 1,333 

Wichita D. B. Co.... owas 73 vee 


Dunn-Ostertag * “Nod ee eevee 
Fred W. Do ah ea 501 seen 
Sunflower Pkg. Co.... nawe 223 
Pioneer Cattle Co K alae San 


Excel Pkg. Co v7 ale aa seach 

Others 705 err 495 685 

584 4,535 2,018 

Not including 50 cattle, 1,268 hogs and 1,037 
sheep bought direct. 


DENVER 

Cattle Calves Hogs Sheep 
Armour and Company. 1,353 159 1,664 
Swift & Company.... 1,078 278 1,227 
Cudahy Pkg. Co Q 33 1,100 
Others 9243 146) =—:1,312 


616 5,303 


FORT WORTH 
Cattle Calves Hogs 


Armour and Company. 3,166 2,003 1,295 
Swift & Company.... 2,636 1,934 1,670 
Blue Bonnet Pkg. Co. yo 122 510 
City Pkg. Co 3 505 
Rosenthal Pkg. Co... 14 


4,076 4,009 
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8ST. PAUL 
Cattle Calves Sheep 


Armour and Company. 3, — 2,304 4 5,376 
Cudahy Pkg. C 845 1, sees 3,391 
Rifkin & Son. .»» _ 809 3 wane “ese 
Swift & Company. --« 5,973 17,371 8,650 
Others 5 971 cece coce 


29,904 17,417 


INDIANAPOLIS 
Cattle Calves Hogs Sheep 


Ree Ko 1,149 19,042 6,008 
Kingan & Co 979 19,752 5,079 
Armour and Company. 171 33,227 eevee 
Stumpf B oewe 143 pene 
Stark & Wetzel 22: 11 675 ans 
Wabnitz & Deters.... § 67 324 36 
Maas Hartman Co.... 33 16 eons esee 
Others ,056 702 192 680 


3,095 43,355 


CINCINNATI 
Cattle Calves Hogs 


S. W. Gall’s Sons.... .... 25 Sank 
E. Kahn’s Sons Co... 636 244 9,549 
Lohrey Packing Co... S eee 301 
H. H. Meyer Pkg. Co. 2 duis 2,884 
J. Se 143 124 
J. & F. Schroth P. Co. $ ane 2, 517 
J. F. Stegner Co 41: 257 
Shippers eee 2,696 
Others 32 748 585 
1,398 18,541 
Not including 1,061 cattle, 8 calves, 5,020 hogs 
and 1,451 sheep bought direct. 


RECAPITULATION? 
CATTLE 


Chicago 

Kansas City.. 

Omaha* 

Me DE. BOG... cccscecce 18,787 
St. Joseph 487 
Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis 

Cincinnati 

Ft. Worth 68 7,343 


167,288 


Chicago 39,423 
Kansas City 5 9,939 
Omaha 

East St. Louis 

St. 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis i 
Cincinnati .. 13,884 
Ft. Worth 4, 3,448 


224,433 341,505 


Chicago 18, 021 
Kansas City g 

Omaha 

East St. Louis 

St. 

Sioux City...... 

a City 


bat et et et Rt 


rs | 
A pe SD pet PMID DS GO SO NOU 


Milwaukee 

Indianapolis 

Cincinnati 

Ft. Worth 
ED kcnauicedarn chee 212,490 198,119 
*Cattle and calves. fNot including directs. 


HOG-CORN RATIO 


The hog-corn price ratio in the United 
States September 15, 1941—the num- 
ber of bushels of corn equal in value to 
100 Ibs. of hog live weight at local 
markets—was 15.7 bu. compared with 
14.8 bu. on August 15 and 14.7 bu. on 
July 15. On September 15, 1940 the 
hog-corn price ratio was 9.9 bu. Aver- 
age price received by farmers for hogs 
on September 15 was $11.10 per cwt., 
compared with $10.39 per cwt. on Au- 
gust 15, $10.20 on July 15 and $6.14 on 
September 15, 1940. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Lg Stock 
Yards for current and comparative period 
RECEIPTSt 
Cattle Calves Hogs Sheep 


14,604 
17,567 


Sat., Sept. , ) 


*Total this week 
Prev. week 
Year ago .. A 
Two years ago 
SHIPMENTS 
Cattle Calves 
Mon., Sept. 


Thurs, Sept. 
Fri., Sept. < 
-» Sept. < 
Total this week.... 
Previous week .. 
Year ago 
Two years ago 
*Including 1,907 cattle, 1,115 calves, 23,793 hogs 
and 29,335 sheep direct to packers. 
fAll receipts include directs. 


TtSEPTEMBER AND YEAR RECEIPTS 
—September— Y¥ear——_— 
1941 1940 1941 1940 
Cattle 170,177 162,485 1,447,843 1,388,477 
Calves ...... 18,283 20,117 168,737 193,774 
Hogs .......239,175 290,549 3,210,657 3,739,760 
Sheep 186,480 127,787 1,644,754 1,577,120 
+All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Sept. 27 a1 ~4 $11.00 $5.00 $11.35 
Previous week 11.15 4. 3 
194 


3.00 
Av. 1936-40 A 8.6 $3.35 
SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 


Week ended Sept. 27... .32,76 63,694 45,490 
Previous week 27, 49,189 46,760 
5 76,472 28,797 

80,703 50,410 

64,168 46,971 

51,369 51,854 


HOG RECEIPTS, WEIGHTS AND PRICES 
AV. 
Wt., Prices— 
Ibs. 


*Week ended Sept. 27 
Previous week 


Av. 1936-40 
*Receipts and average weight for week ending 
Sept. 27, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending September 26: 


Week ending September 26...........0...4 61,948 
Previous week a 
Year ago 
Two years ago 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, October 2: 


Week ended Prev. 

Oct. 2 week 

Packers’ purchases 46,638 38,147 
Shippers’ purchases “3 5,432 


Total 52,92 43,579 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., for the 


ended Sept. 27. 

Cattle Calves 
Week ended Sept. 27 5 1,391 
NN eee 3,348 1,748 
Last year 408 903 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended September 27, 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 
WESTERN DRESSED MEATS 
































1941: NEW YORK PHILA, BOSTON 
CATTLE STEERS, carcass Week ending September 27, 1941...... 9,736 3,189 2,633 
Week Cor. We Re wince dctcckacedetcienees 9,207 2,920 2,826 
ended Prev. week, Se res cca cans weswns 
Pg Ree 1940 Same week year ago.......... 8,106 2,676 2,841 
=a 27.588 22.498 16,539 COWS, carcass Week ending September 27, 1941...... 756 1,017 2,250 
“hicagot . 7 2,42 0 
en aty* - 21,756 19,126 18,901 WE I so cag = cote nesses see'c 869 1,280 2,582 
Omaha* in a ware pS 4 aga Same week year ago................5. 1,150 1,125 2,760 
st St. Louis... ’ “, J,at0 - 
gaol pnb ceee Memes 7,092 6,887 5,196 BULLS, carcass Week ending September 27, 1941...... 461 908 100 
Sioux City... an ane Weel QUOTUIER. 6.000005. scccsceessens 581 878 110 
ee seiphia os es 1,755 2107 1,799 Same week year ago............... ie 515 685 87 
2’ as - a5 7 
Indianapolis, sence oon snaee Pod | VEAL, carcass Week ending September 27, 1941...... 14,677 1,002 703 
Oklahoma City*.......... 10,389 10,942 7,298 ge) i res 6,715 865 613 
Cincinnati .....- vee .<— Pee bed Same week year ago.................. 10,335 1,024 943 
D es eee eeee ’ , save 
Deupaul................. 16225 16,111 11,394 LAMB. carcass Week ending September 27, 1941...... 49,498 14,966 23,186 
Milwaukee ..... ---++ 2,871 3,186 = 3,935 WMG MMINOIS Gotan coc des ocavaneae 45,271 15,181 16,762 
Total .. F . 152,830 150,346 122,224 Same week year ago.................. 37,494 15,709 18,378 
*Cattle and calves, ftNot including directs. MUTTON, carcass Week ending September 27, 1941...... 1,807 265 604 
HOGS lino oo ohh ches kkad oes 2,129 353 631 
eine Same week year ago...............00. 2,136 717 883 
Chicago ...------.0s eee 61,948 56,002 81,904 ee ies “ 
Kansas City..... 30,627 27,970 51,132 PORK cuts, Ibs. Week ending September 27, 1941...... 1,890,625 230,993 229,762 
Omaha ....+. sa sees 28,185 18,086 «37,761 Week <GrevdOisccs6-cscccnssescecseees 1,727,691 228,981 271,442 
4 nis? 55,2 91,92 4, 5 
mat a 14,527 11,312 22539 Same week year ago......... aes oes 2,538,168 $82,244 292,057 
Sioux City.... 16S LS SS, «6s BERPF cuts, Ibs. Week ending September 27, 1941...... OE eek > eee 
Le entae 2'786 15,243 16,694 WOME I a ecek sw sacceevaescccise a o+aeale 
Indianapolis .....-- ..-- 20,559 20,425 21,719 Dame Week FORE AGO... .ccccscccacces Seti“ S:C*sC eae waver 
New York & Jersey City. 36,481 33,971 47,203 
Oklahoma City.........-. 8,487 5,79 11,407 LOCAL SLAUGHTERS 
Cincinnati ....... --ee+- 15,466 17,560 1,439 . ; ; 
Denver ... 1,778 4,745 5,915 CATTLE, head Week ending September 27, 1941...... 7,874 ee 6 See 
St. Paul... peat: = a Ko ee RE ee en 10,798 ie 8 Pa 
Milwaukee ....--..--++.- — = : Same week year ago................-- 9,071 ee. US ee 
Total sesereses s+ -339,245 305,205 460,120 CarveEs, head Week ending September 27, 1941...... 12,695 re 
‘Includes National Stock Yards, East St. Louis, Wiehe MORN iio oe casscsedsccceens 16,996 Me 2) center 
Ill. and St. Louis, Mo. Same week year ago...............05- 16,239 ae. eats 
SHEEP HOGS, head Week ending September 27, 1941...... 36,481 a es 
Chicagot ......--s-eeeeee — be pes paged . 0 L  e 33,482 a... b Vaan ons 
" NS PEAS: 15,341 025 25,282 ‘ : 
ja my ae a ot ee 23,607 24,564 22,249 a ee errr 45,989 ae ee 
East St. Louis...... — ef osaae ig tht SHEEP, head Week ending September 27, 1941...... 48,157 Se * . = esenes 
St. Joseph....... eee ,376 515 
Meee. ....cs008 cre 13-744 11.516 10,201 a ere 54,009 eee 8) ae 
BT on occa 3,055 2,467 2,038 Same week year ago...............2:; 54,340 eee ee eaeks 
Fumadsiphia - wee eats eae oan Country dressed product at New York totaled 2,964 veal, no hogs and 192 lambs. Previous week 
DE on kame cee 5,2 de ,0F . 
wom York & Jersey City. 48,157 54,009 54340 2,626 veal, 3 hogs and 183 lambs in addition to that shown above. 
Oklahoma City........... 1,225 984 2,327 
ED on ocuceue ease es 5,327 4,841 2,442 
EE atiiem ess 11,935 11,057 8,708 
9 er 17,417 14,242 17,391 
Milwaukee ........-.-..- 1,854 1,768 1,029 WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 
eee ..204,831 185,935 188,761 


+Not including directs. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during August, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Aug., July, Aug., 
1941 1941 1940 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ..... . - 77.03 74.52 76.46 
. =e ‘ «22.97 25.48 23.54 
Calves— 
Stockyards .......... 63.74 63.05 63.32 
ee 36.95 36.68 
Hogs— 
Stockyards ...48.46 47.11 49.50 
TP watehe anes . 51.54 52.89 50.50 
Sheep and Lambs— 
Stockyards ..........62.76 64.49 66.02 
OY Rawied0.3:é .37.24 35.51 33.98 





PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Sept. 26: 


Cattle Calves Hogs Sheep 
Los Angeles ......5,072 2,108 1,788 549 
San Francisco .... 700 65 3,000 1,550 
Portland .... 2,900 840 2,550 3,700 


Hog slaughter under federal inspec- 
tion at 27 packing centers for week 
ended September 26 declined 94,371 
head from last year, totaling 537,618 
head. Cattle slaughter was still above 
last year, amounting to 169,672 head 
against 141,559 head in 1940. Sheep 
and lamb slaughter was up 20,000. 


Number of animals processed in 27 
centers for week ended September 26: 














Cattle Calves Hogs Sheep 
New York Area’. 7,874 12,659 35,774 48,245 
Phila. & Balt.... 3,350 1,128 21,760 2,351 
Ohio-Indiana 
SE cccvoece 8,960 3,776 54,714 14,199 
Chicago® ......... 29,974 5,740 61,948 57,626 
St. Louis Area*.. 14,874 12,006 55,279 15,784 
Kansas City..... 15,267 4,131 30,627 18,461 
Southwest Group®. 22,197 9,033 28,129 21,960 
GUREE, cceccccces 17,708 722 28,185 28,795 
ke 9,503 112 85 17,410 
St. Paul-Wis. 
SE tine cee 23,129 17,531 80,064 23,203 
Interior Iowa & 
So. Minn.’..... 16,836 5,459 126,788 45,627 
re 169,672 72,297 537,618 293,661 
Total prev. 
err 175,136 75,579 452,678 286,598 
Total last year.141,559 78,162 631,989 273,687 


1Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. ‘Includes Blburn, Il. 
‘Includes St. Louis National Stockyards and Bast 
St. Louis, IL, and St. Louis, Mo. ‘Includes So. 
St. Joseph, Wichita, Oklahoma City, and Ft. 
Worth. ‘Includes St. Paul, So. St. Paul and 
Newport, Minn., and Madison and Milwaukee, 
Wis. ‘Includes Albert Lea and Austin, Minn., and 
Cedar Rapids, Des Moines, Ft. Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, and Water- 
loo, Iowa. 

Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal inspec- 
tion during those two years. 
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STEERS 
Week 

ended Last 

Sept. 25 week 

ND ig Schcecs $ 9.50 $ 9.50 
Montreal . 9.85 10.25 
Winnipeg 9.15 9.25 
Calgary .. 8.50 9.00 
Edmonton .... 10.25 10.25 
Prince Albert sO 8.00 
ra 8.50 8.50 
Saskatoon 8.50 8.75 
ED, “Sd wircies &xieeee 8.50 8.50 
WRONOD S000 scsceccs 9.50 9.50 

VEAL CALVES 
(eee $13.50 $13.50 
pO Se 13.00 13.00 
, ers 11.50 11.00 
ET Said csc 40040 9.50 10.00 
Edmonton .............. 10.00 10.00 
Prince Albert .........: 9.50 9.00 
Moose Jaw ............ 9.50 9.50 
CIEE 60 S03 05 vewades 10.50 10.50 
EE iivate ot min ocna be 10.00 10.00 
WOME Scececevoanee 10.00 10.00 
HOG CARCASSES* 

EE: sacensseatiedeus $14.65 $14.65 
Se 4.85 14.85 
ME Cassi <onvccuc’ 13.60 
ai inlisd é:0 ine:4, 40s 13.45 13.35 
eee 3. 13.60 
Prince Albert .......... 13.35 3.35 
(| eee 13.30 13.30 
en ae ee 13.15 13.15 
MENIPUEE? wereie Gains seo ¥ibs caw 13.35 13.20 
VRIER Scecincvecess 14.45 14.35 


Same 
week 
940 


$ 8.35 
8.50 


PANSPANG 
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wr 
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SSRSSSSSSS 


*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grade. Grade A, 


$1.00 premium. 


GOOD LAMBS 
INE cinncvne cnswenate $11.00 
ee Ree 10.75 
,. . .. Ses 9.50 
SPS ee: 9.50 
OO eee 9.25 
Prince Albert .......0:. 8.25 
Moose Jaw ............. 8.75 
ne rer 8.50 
I eaten 6 need oak 9.50 
WORE | Dance ccctevee 11.25 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Men Wanted 


Equipment for Sale 





MANAGER OR SUPERINTENDENT. Operated 
medium and large plants successfully, practical, 
excellent record, handle costs, labor, product, gen- 
eral results, references. W-319, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Il. 





SAUSAGE FOREMAN—Thoroughly experienced, 
can handle killing floor, cutting and curing, stitch 
or artery pumping. Guarantee results. Can handle 
men. W-353, THE NATIONAL PROVISIONER, 
407 Dearborn St., Chicago, Ill 





CAR ROUTE SALES MANAGER SALESMAN. 
Have had 15 years’ experience. Familiar with en- 
tire New England Chains, Sausage Mfgs., Jobbers, 
retailers. Understand all details car route opera- 
tions. Can furnish excellent references. W-408, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





WANTED: Mechanical or electrical be ae gry | 
graduate, 25 to 35 years of age, preferably 2 to 
years’ experience, to assist master mechanic in 
packing plant. Excellent advancement opportuni- 
ties. W-418, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill 





INDUSTRIAL TIME STUDY ENGINEER: Long 
and well established Sausage Manufacturer in large 
eastern city requires the permanent services of an 
industrial time study engineer, familiar with pack- 
ing house work. State age, experience in detail, 

and salary expected. W-419, THE NATIONAL 
P ROY ISIONER. 407 So. Dearborn St., Chicago, Ill. 





PLANT SUPERINTENDENT, Who is experienced 
in hog killing, pork curing and manufacturing. 
Must be aggressive and able to handle men. State 
experience and references. Wonderful opportunity 
for right man. W-421, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





KILLING AND CUTTING FOREMAN, active and 
proficient. Experienced from the yard to cellar. 
Thoroughly understand B.A. I. regulations. Handle 
any class labor. W-404, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





WILL CHECK PRODUCTION ALL DEPART- 
MENTS, also manufacturing cost and General 
Sales. Responsible Packing house overator, now 
available on limited time only. W-393, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





PRACTICAL PACKINGHOUSE EXECUTIVE, con- 
sidered an expert on all operations. Would like to 
associate with a progressive organization. W-423, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, IN. 





Packers Notice 


Are you interested in having your plant operated 
efficiently and profitable? Experienced in every 
branch. Would like to make connection with pro- 
gressive packer. W-424, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, II. 





PXPERIENCED SALESMAN: 
or sausage plant. Have bought livestock for a 
xood many years. Single and willing to go any- 
where. W-427, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


For packing house 





SAUSAGE MAKER: Long years experience. Make 
all kinds of sausages and loaves. Age 60, healthy 
and sober. Desires permanent position in small 
sausage plant. Available at once. W-430, THE 


n 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IN. 








No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 





mre GF ACTON USf tr 
NATIONAL PROVISIONER ‘’ CLASSIFIEDS ’’ 


WANTED: Experienced Sausage maker, good op- 
portunity for reliable man. W-425, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ul. 





Personal 


WARNING! 


“Time is getting short so 
prepare your Classified ad- 
vertisement for the Oct. 18th 
(convention) issue now! !” 


NATIONAL PROVISIONER 
“CLASSIFIEDS” PULL 














Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference 
in this Binder. 


























INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses. 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps. 
ete. Send us your inquiries, = desire to serve you. 
What have you for sale? We buy from a single 
item ~. ; ee plant. CONSOLIDATED PROD. 
UCTS CO., INC., 14-19 Park Row, New York City, 
| Z 





43B BUFFALO Silent Cutter 

38B BUFFALO Silent Cutter 

32B BUFFALO Silent Cutter 

1, Lb. BUFFALO Mixer 

700 Lb. BUFFALO Mixer 

500 Lb. Stuffer 

250 Lb. Stuffer 

200 Lb. Stuffer 

W-422, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 


FOR SALE: 30 Air Induction Ice Bunkers. 
sonable price for quick sale. W-929, 
TIONAL PROVISIONER, 407 So. 
Chicago, Il. 





Rea- 
THE Na- 
Dearborn St., 





Business Opportunities 


FOR SALE: Modern plant, good condition. In heart 
of Oklahoma's third food consuming zone. Center 
state’s largest oi] producing area; 250,000 in im- 
mediate area. About half price to competent party. 
Will stand rigid investigation. Plant ready to go. 
FRED L. YATES, Box 1190, Seminole, Okla. 


FOR SALE OR LEASE SMALL PACKING PLANT, 
ideal modern brick plant and equipment, located 
in center of South Georgia, a going business doing 
average twenty-five thousand dollars sales month. 
Close to ten weekly live-stock auction sales. 
Present manager forced to retire soon account other 
interests. W-405, NATIONAL PROVISION- 
ER. 407 So. Dearborn St., Chicago. Ill. 


FOR SALE: A small Sausage plant, slaughtering 
Cattle, Hogs and Veal, for wholesale and retail 
business. Also have own retail market and 4 to 5 
ton trucks for wholesale delivery. Located in Cen- 
tral Minnesota, doing good business. RO n for 
selling, poor health. W-416, THE ATIONAL 
PROVISIONER. 407 So. Dearborn St.. Chic ago, Ill. 


MEAT PACKING PLANT FOR SALE: Located on 
two railroad sidings in heart of os = 
farming section. Plant fully equipped and rea ~ fi. 
go. Come look it over, no reasonable offer will be 
refused. Plant will be sold at a_ great sacrifice. 
Terms can be arranged. Write H. H. Bennett, Bor 
No. 3, Indiania, Pa. 


AGGRESSIVE BROKER WITH GUARANTEED 
FOLLOWING: Can use car weekly. Boneless 
assorted chucks, rounds, tenderloins, strips, clods, 
trimmings. Large eastern city. W-420, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 


PLANT, EASTERN INDIANA. One story brick 
and steel building constructed in 1937. Concrete 
steel and apron sidings. Metal roof. High ceiling. 
Adjoining PRR station. Boiler room _ separate 
building. Block and steel construction. Scotch 
Marine 125 H.P. boiler on premises. Well and 
deep well Turbine pump. Freezing room and cool- 
ers for capacity of three carloads of meat, dairy 
and other food commodities. Suitable for cheese, 
cannery or packing —_ New sewage disposal 
system just completed by the town. W-424, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago, Ill. 


FOR SALE: 























Wholesale retail market, slaughter 
house, sausage. Will sell part interest or entire 
plant. Reason for selling, lack of capital. W-426, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


LONG ESTABLISHED PROFITABLE PROVI- 
SION BUSINESS; with annual volume of $170,000 
to $200,000 is available for sale. Modern fully 
equipped plant located in most desirable section 
of New Jersey. Efficiently manned and _ business 
can continue without interruption. Full investiga- 
tion invited. W-428, THE NATIONAL PROVI- 
SIONER, 300 Madison York, New 
York. 





A venue, New 











HAVE YOU ORDERED YOUR 


MEAT PLANT AND AIR CONDITIONING BOOKLET $1.50 POSTPAID e 

















Liberty 
Bell Brand 


Hams -— Bacon -—Sausages—Lard—Scrapple 





HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 








A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 


F. G. VOGT & SONS, INC,—PHILADELPHIA, PA. 
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THEE. KAHN’S SONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 























BICZYJA 


(Pronounced BE-CHI-YA) 


— AND — | 
PRONOUNCED| 


The finest Polish-Style 

Ham on the market to- § 
day by hundreds of sat- 
isfied Tobin customers! 





THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 











The Original Philadelphia Scrapple 


Pork Packers 
““Glorified”” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 


ohnJ. Felin& Co., Inc. 


_ THE RATH PACKING CO. 





from the Land O’Qrn 


ee eeeasaa es VP PPrPrrrerr? 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL- LAMB 
Straight and Mixed Cars of Packing House Products 


WatERLoo, lowa 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S.A. 





“ ESSKAy . 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D. 
456-11th SESW ise RE, MD. $2 NORTH th SY. 


NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713CALLOWHILLST. 317 © Campbell Ave: 











JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 





Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 











\ 


New York, N. Y. Indianapolis, Ind. 












GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” ; 
“SELTZER BRAND” 
LEBANON BOLOGNA — 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 


CLEAN 
TASTY 
WHOLESOME 
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A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 







HYGRADE’S 


West Virginia Style 
Cured Ham 


Ready to Serve 


HYGRADE’S 


Frankfurters in 
Natural Casings 






HYGRADE'S 


Beef - Veal 


Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


Domestic and Foreign 
Connections 
Invited! 





BEEF 





HUNTER PACKING COMPANY 


East St. Louis, Illinois 


HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C 
F. C. Rogers Co. was 
Pittsburgh, Pa. 


i Philadelphia, Pa. 







VEAL - PORK - LAMB 
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Main Office and Packing Plant 


Austin, Minnesota 
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“BOSS” 





This very attractive display at the Packers’ 
Convention is our evidence of the deep ap- 
preciation we feel for the confidence placed 
in us by the many users of “BOSS” Ma- 
chinery and Equipment. 


It is impossible to show in black and white 
the rich tones of the blue and gold that pre- 
dominate—blue for sincerity and good faith, 
gold for the sterling qualities of our products. 


emelieslibesttiall. 





Due to the priorities prevailing on defense 
productions, we are seriously handicapped in 
obtaining materials to give the prompt serv- 
ice which we have always stressed. We are 
straining every effort to continue serving our 
customers, in addition to doing as much de- 
fense work as we possibly can, and have been 
very successful in our endeavors. The mod- 
ern facilities of our new plant are a contribut- 
ing factor in enabling us to do this. 


Now as never before we pledge the “BOSS” to 


Best Or Satisfactory Service 

















The Cincinnati Butchers’ Supply Company 


MAIL ADDRESS: 


$24 Exchange Ave., U.S. Yards, Mfrs. ‘“‘BOSS’’ Machines for Killing, P. O. Box D 


Chicago, Ul. 


Sausage Making, Rendering 


Elmwood Place Station 
Cincinnati, Ohio 


Helen & Blade Sts., Ehmwood Place, Cincinnati, Ohio 























Good Cold 
Meats Can Be 
Even Better 


MADE WITH 


(A gelatin of the highest strength) 


Jellied Tongue Pan Souse 

and all the others are even better 
to look at—to eat—to sell—when crystal- 
ly transparent Superclear adds sparkle 
to their appearance and builds up their 
sales appeal. People have learned, also, 
that good gelatin is in itself a food high 
in nutritive value and there’s no 
more palatable way to get it than in 
good jellied meats. 


Superclear is high in test as well as 
quality. It’s economical to use. 

(Example: For jellied tongue, the gel- 
atin cost is approximately 4c per lb., 
when used at the ratio of 1 part of 
Superclear to 14 parts of water.) 


We will send formulas for any jellied 
meats with a trial shipment. 


Superclast 


(A superior jellied meat gelatin) 


Swift &« Company 
GELATIN DIVISION - CHICAGO, ILL. 
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